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| NTRODUCTI ON

This Policy Book is assenbled in dictionary form and may be used
in conjunction with the Meat and Poultry Inspection Regul ations
and the Meat and Poultry Inspection Mnual, D rectives and
Not i ces. It is a conposite of policy and day-to-day | abeling
deci sion, many of which do not appear in the above publications.
They are subject to change and therefore a periodic updating of
this book will take place.

Note: Red Meat

Required percentages of neat required for red neat products are
shown on the basis of fresh uncooked weight unless otherw se
i ndi cated. For purposes of this Policy Book, whenever the terns
beef, pork, lanb, nutton, or veal are used they indicate the use
of skeletal nuscle tissue fromthe nanmed speci es(9CFR 301. 2).

Note: Poultry

Requi red percentages for poultry products are based on a cooked
deboned basis wunless otherw se stated. When the standards
indicate “poultry”, the skin and fat are not to exceed natural
proportions per(9CFR 381.117(d)).

Applications for |abel approval should be nmailed to:

Chi ef, Labeling Review Branch(LRB)

Label i ng and Conpounds Revi ew Di vi si on( LCRD)
OPPDE, FSI S

P. O Box 7416

Benjam n Franklin Station

Washi ngton, D.C. 20044-7416

Applications sent in by Federal Express, Express Mil etc.,
shoul d be mailed to:

Label i ng Revi ew Branch

OPPDE, FSI'S, USDA

300 12TH ST., S.W ROOM 616-C
Washi ngton, D.C. 20250

Product sanples (when requested by LRB) should be packed wth
sufficient refrigerant to last until received. Shi ppi ng shoul d
be coordinated with requestor to assure delivery before 4:45 p. m
Fri day.

Label i ng and Conpounds Revi ew Di vi si on

300 12th Street, S.W Room 616-C

Washi ngton, D.C. 20250
Updat e 2/98 (change #1)



ADDED SOLUTI ONS(W TH JUI CES) :

Products wth added solutions that are cooked in an
i npervious bag and as a result of the cooking contain free
flowng juices that are not drained, should be labeled to
reflect the solution and the juices, e.g., (“Roast Beef
Contains up to 12% solution with Juices”).

ADDED SOLUTI ONS ( POULTRY) ( BONELESS):

Bonel ess poultry products containg solutions can be | abel ed
simlarly to the PFF | anguage for cured pork products, that
is “Cured Chicken and Water Product X% of Wight is Added
I ngredi ents.” The ternms “with natural juices” or “water
added” are not permtted since both terns do not adequately
convey the anount of solution added to the poultry products.
Additionally, the term “with natural juices” is msleading
when a solution is introduced into poultry product by neans
of marinating, soaking, injecting, tunbling, etc.

ADDRESS ( DUAL) :

When nore than one address appears on a |abel, each address
nmust be conplete including city, state, and zip code.

See: 317.2(g) (1)

ADDRESSES (DUAL) AND ZI P CODE:

AGED:

When nore than one firms name and address, or one firms
name with a principal address, plus branch address are shown
on a |label, the principal firm and address shall bear the
zip code. If all nanmes and addresses are given about equa
prom nence, the zip code should appear with each address.

The term "Aged" on a | abel nust be qualified, e.g., "Aged 65

days." "Aged Days" may also be approved and in this
case, the blank is filled in by the establishnent at the
time the product is labeled. 1In either case, the conpany is

required to maintain records to verify the claim Agi ng
time on cured products such as Ham cannot include the
required curing tine.

See: Dry Aged



AGNELOTTO (I T):
A ravioli dunpling stuffed with at |east 10% m nced neat.
Labeling nust show a true product nane, e.g., "Dunpling
Stuffed Wth Meat."

ALBONDI GAS ( SP) :

Spani sh term neani ng neat bal | . The product nust neet the
neat bal | standard. The | abel nust show the true product nane
in English, i.e.,"Meatball,"except if the product is

distributed solely in Puerto Rico.

ALCAPURRI AS ( SP):

A nmeat turnover containing at | east 8% cooked beef. Product
| abel ed as "Alcapurrias” nust be nmade only in Puerto Rico.
If pork is used, it nmust be shown in the product nanme as
"Pork Alcapurrias,” or "Alcapurrias de Cerdo." the | abel
must show the true product nane in English, e.g., " Beef
Filling Wapped in Dough," except if the product is
distributed solely in Puerto Rico.

ALCOHOL PRODUCTS:

Al coholic beverages as: wne, sherry,beer...etc., used as
ingredients of mneat or poultry products do not require
sublisting on the | abel.

ALESSANDRI (1 T):

A dry sausage. The true product nane nust be shown, i.e.
"Al essandri Sausage."

ALFREDO:;

A sauce rich with cream or sour cream butter or margarine,
and Parnmesan or Romano cheese.

“ALL”, “PURE’, AND “100% POULTRY

A labeling claim such as, “neat used is 100% white neat”,
may only be used when the poultry nmeat contains no added
ingredients. A labeling claim such as, “white neat only,”
IS acceptabl e when white nmeat is used to the exclusion of
dark neat. In this situation, other ingredients my be
present in the poultry portion of the product.



“ALL or 100% BEEF(Patty M x)”:

Beef patty mx nay be | abeled “all,” “pure,” or “100% beef,”
when the only added ingredients are partially defatted
chopped beef or finely textured beef. An ingredients
statmentent woul d be required on bul k packed product but not
retail packages. “All,” “Pure,” or “100%” may not be used
if partially defatted beef fatty tissue(PDBFT), is used or
nmechani cal | y separated speci es(MsS), are used.

ALPHA CELLULGCSE:
When used as a carrier of flavoring ingredients, it need not
be shown in the ingredients statenment, unless it functions
as a binder in the neat or poultry product.

ALPINO (I T):

See: Apenni no

AVANDI NE ( FR) :

The french term nmeani ng “garni shed with al nonds.”
The product nust contain sufficient alnonds to characteri ze.

AVENABI LI TY:
USDA exenpts fromits inspection foods containing 3 percent
or less raw (or less than 2 percent cooked) red neat or
other edible portions of a carcass, or products which
historically have not been considered by consunmers as
products of the neat industry.

For poultry products, see 381.15. These basic quidelines
are not intended to be all inclusive.

See: Bases

ANDOUI LLE (FR):

Made with pork and/or pork byproducts stuffed into |arge

i nt esti nes. Product can be sold cooked or uncooked.
Andouille is a coined nane and nust be acconpani ed by a true
product nanme, e.g., "sausage" or "pudding" depending on
formul ati on. If beef is wused, it nust be shown in the
product nanme, e.g., "Beef Andouille Sausage" or "Beef

Andoui | | e Puddi ng. "



AND/ OR LABELI NG

See “conposite ingredients statenent” and “nmay contain
statenent.”

See Policy Menpo 72
ANNATTO

A natural color agent, nmay not be declared as “coloring,”
only as “annatto.”

ANTI OXI DANTS:

BHA and BHT are permitted in spice mxtures at 0.02% of the
essential oil content w thout declaration on neat or poultry

food product | abels. Anti oxidants are permtted in cooked
fresh sausages and fresh sausage-like products (e.g., a
pork, water soy protein product). BHA and BHT are not

permtted in
non-speci fic neat or poultry products.

APENNI NO (I T):

A dry sausage originating in the Al pine Region of Northern
Italy. The |abel must show the true product nane, e.g.
"Al pino Brand Sausage - Made in USA. "

APPROXI MATE:

The word "approxi mate" may be used to describe the thickness
of bacon and the nunber of pieces in an institutional
package when the actual net weight is declared (e.g., 18 -
21 pieces). "Approxi matel y" is acceptable in a containing
statenment for neat products (e.g., "Containing approxi mtely
6% of a solution of ...", or "Marinated with approximtely
3% solution of ..."). The word "approxi mate" cannot be used
in conjunction with the serving size or the required

decl aration of net weight of contents.
ARKANSAS BACON
See: Bacon Arkansas and Arkansas Styl e Bacon
ARLES OR D ARLES: (FR
The 1abel must show a true product nane, e.g., "D Arles

Sausage." A dry sausage simlar to Mlano Salam and made
of coarsely chopped neat and corded "crisscross style.”



ARRCZ CON POLLO (SP):

The product nust contain at |east 15% cooked chicken neat.
The 1abel must show, the true product nane, in English,
i.e., “Rce wth Chicken,” except if the product is
distributed solely in Pureto Rico.

ARTI FI CI AL COLCRS:

Wen certified colors and their |akes are used in any
product they nust be declared as such in the |list of
ingredients statenent by name (9CFR 317.2(j)(5) through
(10), 318.7(c)(4) and 381.147(f)). When added to soups,
they nust be declared in +the ingredients statenent.
“Artificially Col ored” adjacent to the product nane is
requi red for product in pickling vi negars, pie crust,etc.

ARTI FI Cl AL FLAVORS:

Artificial flavors are restricted to an ingredi ent which was
manuf actured by a process of synthesis or simlar process.
The principal conponents of artificial flavors wusually
areesters, ketones, and al dehyde groups. These ingredients
are declared in the ingredients statenent as "Artificial
Fl avors” w thout nam ng the individual conponents.

See: 9CFR 317.2(j)(3) and (4)
381. 119

ARTI FI CI AL MARBLI NG - RED MEAT PRODUCTS:

Fats and oils, e.g., butter, mnargarine, vegetable oils.
etc., my be added to red neat products, e.g., roast beef
and st eaks. However, the presence of such substances nust

be indicated as part of the product nane, as a product
name qualifier, or in a solution statenment, e.g.,
"Roast Beef and Mar gar i ne Pr oduct , " "Veget abl e Ql
Added, " "Contai ning 10% of a solution of mlk, "
Al requirements of other applicable policies should be
followed for these products. In addition, products that
appear to be of a higher quality mnust i nclude a statenent
to indicate this, e.g., "Injected with Beef Fat " or
"Product may appear to be of a higher quality t han t he
actual grade." Sanples may be necessary to determne if

this requirenent applies.



ARTIFICIAL (No Artificial Anything):

The statenent "no artificial anything" is acceptable on
| abel s provided the product contains nothing artificial.

See: Policy Meno 019B dated August 18, 1994
ARTI FI Cl AL SWEETENERS:

See: Aspartane

Saccharin
ASPARTAME:
Not acceptable as a direct ingredient in neat or poultry
products. Acceptable in breakfast cereals, dry bases in
gel atins, puddings, and fillings that nmay be conponents of

meat or poultry products. When used, the PDP (Principal
Di splay Panel) of the |abel nust state "Phenyl ketonurics:
cont ai ns Phenyl al ani ne. "

ASPI C:

A cold jelly of neat juices, tomato juices, and simlar type
products used to nold or garnish neat food products, seafood
products, and vegetables. \Wen aspic is used on a neat or
poultry food product, it should be sublisted in the
i ngredi ents statenent.

AU GRATI N POTATOES AND BACON
At | east 8 percent fully cooked bacon (based on 40%yield).
AUTOLYZED YEAST OR AUTOLYZED YEAST EXTRACT:

Acceptable flavoring ingredient for a nunber of neat food
products, e.g., stews, soups, baby foods, gravies, and neat
bases. It nmust be listed in the ingredients statenent as
Aut ol yzed Yeast or Autolyzed Yeast Extract.

See: 9CFR 317.2(f)(1)(i)
317. 8(b) (7)
318. 7(c) (4)
381. 118(¢c)
381. 147(f) (4)

AVWARDS

Replicas of nedals or other award designations nay not be
used on labeling unless the circunstances involved are



pl ainly evident. This would include the identification of
the kind of award, when received, and where it took place.



BABY BACK RI BS:
The portion of the pork ribs renoved fromthe loin dorsal to
the scribe line.

BABY FQOOD:
Hi gh Meat Dinner - At |east 26% neat.
Hi gh Meat Poultry Dinner - At |east 18.75% cooked poultry

meat, skin, fat and gi bl ets.
Meat and Broth - At | east 61% neat.
Vegetable with Meat - At | east 8% neat.
Poultry with Broth - At |east 43% cooked poultry neat, skin,
and gi bl ets.

Poultry and Rice - At |east 5% cooked deboned poultry neat.
Not e: Wne, Mechanically Separated Species, nitrites, and
nitrates are not acceptable in baby and toddl er foods.

BABY FOOD W TH FRESH HAM OR BACON:
Ham or bacon without nitrates or nitrites nust be shown in
the ingredients statenment as ham or bacon (water, salt,
sugar, etc., wthout nitrates or nitrites).

BACK BACON:
Bonel ess Pork Loin with wide fat back attached.

BACON:
The term "bacon"” is used to describe the cured belly of a
SW ne car cass. If meat from other portions of the carcass
is used, the product name nust be qualified to identify the
portions, e.g., "Pork Shoul der Bacon."

"Certified" refers to products that have been treated for
trichi nae.

See: 318.10

BACON AND HAM AS | NGREDI ENTS:

See: Cured Meats as Ingredients

BACON AND PORK SAUSAGE:

Product is fornulated with a high percentage of bacon
(usual ly bacon ends and pieces) with at | east 20% por k.



BACON ARKANSAS AND ARKANSAS STYLE BACON:

Product which is identified as Arkansas Bacon or Arkansas
Style Bacon is produced from the pork shoul der bl ade Boston
roast . The pork shoul der bl ade Boston roast includes the
porci ne muscle, fat and bone, cut interior of the second or
third thoracic vertebrae, and posterior of the atlas joint
(first cervical vertebrae), and dorsal of the center of the
hunerus bone. For Arkansas Bacon, the neck bones and rib
bones are renoved by cutting close to the underside of those

bones. The blade bone (scapula) and the dorsal

f at

covering, including the skin (clear plate), are renoved,

| eaving no nore than one-quarter inch of the fat cov
the roast. The neat is then dry cured wth salt, s
nitrites, and spices, and snoked wi th natural snoke.

ering
ugar,
The

meat may not be injected or soaked in curing brine, nor may

any artificial or liquid snoke be applied to the

nmeat .

Product that is prepared outside the state of Arkansas but

in the manner prescribed nay be identified as "Ark

ansas

Style Bacon.™ The true product nane nust be shown as

"Bonel ess Cured Pork Shoul der Butt."
BACON BAR:
Same requirenents as Prefried Bacon but in bar shape.
BACON (Canned - Pasteurized):
A shelf stable item which must have at least 7%
concentrati on.
BACON (Canned, Prefried):

In "Canned Prefried Bacon,” e.g., "Bacon Crunbles,"
followng criteria should be applied:

bri ne

t he

1. MSP Index of 0.4 or nore. MSP = Misture/ (Salt x

Protein).

2. A Brine Ratio of 9.0 or | ess. Brine Ratio =

Mbi sture/ Sal t.

3. A Brine concentration of 10% or nor e.
concentration = Salt/(Misture + Salt).

4. Maxi mum 40% vyi el d.

Bri ne



BACON ( Cooked) :

Not to yield nore than 40% bacon - 60% shrink required. BHA
and BHT may be used as antioxidants in precooked bacon at
| evel of 0.01% individually or 0.02% collectively, based on
fat content.

BACON, COUNTRY CURED:

A shelf-stable product. The dry application salt/cure nust
result in the finished product having an internal salt
content of at least 4% The dry application of salt w thout
cure nust result in a finished product with a brine
concentration of not less than 10% or a water activity (Aw)
of not nore than 0.92.

BACON, COUNTRY STYLE:

Product is dry cured.
BACON DRESSI NG FOR STUFFI NG

The product nust contain at | east 8% bacon
BACON- LI KE PRODUCTS:

Bacon-1i ke products, including poultry bacon, |abeled wth
"bacon" in the name nust follow the sane requirenents as
those applied to pork bacon. These requirenments include,
but are not limted to, limts on restricted ingredients and
the requirenent that the bacon nust return to green weight.

Beef bacon is a cured and snoked beef product sliced to
sinmul ate regul ar bacon. It is prepared from various beef
cuts and offered with a variety of coined nanes, including
"Breakfast Beef," "Beef Bacon," etc. A common or usual nane
is required, e.g., "Cured and Snoked Beef Plate,"” and shoul d
be shown contiguous to the coi ned nane.

Poultry bacon products are acceptable and may be desi gnated
as (Kind) Bacon. However, a true descriptive nane nust
appear contiguous to (Kind) Bacon wthout intervening type
or design, in letters at |east one-half the size of the
| etters used in the (Kind) Bacon, and in the sane style and
color and on the same background. An exanple of an
acceptabl e designation is "Turkey Bacon-Cured Turkey Breast
Meat - Chopped and Forned. "

The descriptive nane can serve alone as the product nane.

See: Policy Meno 106A dated Decenber 17, 1991



BACON SQUARES:
The | abel must show true product nane "Pork Jow Bacon.™
BACON (Thick or Thin Sliced):
Slices nmust be qualified by approximately the size of the
slice, or range of slices, e.g., "Sliced approximately 1/8
inch" or "25 to 30 slices,” or the thickness of the slice
must be visible in product stack packed.
BAKI NG SODA (Bi carbonate of Soda):

May be included in tomato sauce at a | evel of 0.023% wi t hout
being listed in the ingredients statenent.

See: 318.7(c)(4)
381. 147(1) (4)

BANGERS:
A sausage-like product prepared with neat and varying
anounts of rusk or other cereals. The |abel nust show
percentage of rusk (or other cereal) adjacent to product
nane in promnent lettering. May be labeled British,

Scottish or Irish Style.
BARBECUE( BBQ), PRODUCTS:

Bar beque(BBQ, products that are conposed of uncured red
meat products that are injected, nassaged, tunbled, etc.,
and which are cooked back to or below the weight of the raw
nmeat product (green weight), nmust use the term “seasoned” or
“flavored,” in conjunction with the mnmeat product in the
product nane, e.g., “BBQ Seasoned Pork,” or “Sliced Seasoned
Beef with Barbecue Sauce.”

The labeling for uncured red neat products containing sone
solutions that are used to nmake BBQ products (9 CFR 319. 312
or 319.80) which are not cooked back to green weight or are
not in conpliance with the cooking vyield nust have a

containing statenent on the | abel. A cont ai ni ng statenent
is required in the product nane when the cooking yield is
not nmet, e.g., “BBQ Pork Containing up to 15% of a
solution.” Simlarly, a containing statenent is required in

t he product nane when the product does not have sufficient
quantities of nmeat mnus the solution to neet the mninmm
meat requirenent. However, in limted situations when the
m ni rum nmeat requirenent(mnus the solution) is met and when
cook yield is conpensated for by adding additional neat, the



containing statenent can either be placed in the product
nane or attached to the neat conponent in the ingredients
statenment, e.g., “lIngredients: Beef Containing up to 25%
..sugar, spices."

Al so, see Policy Meno 84A and Policy Meno 102.

Red neat conponents that contain binders and extenders and
do not neet one of the barbecue standards (9 CFR 319. 80,
319.312) shall be descriptively l|abeled to include the
extender, nonenclature in the product name, e.g., “BBQ
Seasoned Beef, Mddified Food Starch and GCelatized Weat
Starch”, “Pork and Binder Product w th Barbecue Sauce”, or
“BBQ Cooked Beef and Binder Product” followed by a
parenthetical list of all of its ingredients. Bone-in red
meat products do not have to conply wth Federal neat
regulation, 9 CFR 319.312 or 319.80 with regard to cooking
yield and nust indicate the presence of bones in
product nane, e.g., “Seasoned Cooked Pork R bs w th Barbecue
Sauce” or “Barbecue Beef Ribs.”

When bone-in red neat products are injected, nmassaged,
tunbled, etc., and do not return to green weight after
cooking, the containing statenent shall appear once on the
| abel in (1) the ingredients statenent as part of the red
meat conponent(only if there is enough Beef Ribs wthout
solution to neet the requirenent for “Beef Ribs and BBQ
Sauce”), or (2) in the product name, e.g., “Beef Ribs,
containing 10% of a solution and BBQ Sauce.”

BARBECUE (| nfrared Cooked):

The Ilabel nust indicate heat source, e.g., "infrared
cooked,"” with lettering no less than one-half the size of
the largest letter in the word "barbecue."

BARBECUE SAUCE W TH CHI CKEN:

The product nust contain at |east 15% cooked chicken neat.
Changi ng the size of the term "Chicken" does not change the
15% cooked chi cken neat requirenent.

BARBECUE SAUCE W TH MEAT:

The product nust contain at | east 35% cooked neat. Wen the
nane of the product shows neat in smaller letters, not nore
than one-half the size of the largest letter in the product
name, 25% cooked neat is required.



BASES:

Powdered, sem -solid, viscous, or fluid soup bases, gravy
m xes, dehydrated soup m xes, bouillon cubes and granul ated
boui Il on cubes containing neat extract and/or aninal fats as
the only meat or neat byproduct ingredient will not be
regarded as neat food products.

BASTERNA:
A cured, dried cut of beef coated with a spice crust. The
| abel nust show the true product nane, i.e., "Cured and

Dried Beef with Spices."

BATTER
A mxture of flour, Iliquid, and other ingredients thin
enough to pour. The ingredients statenent nust show in

proper order the batter ingredients (water, flour, etc.), or
be included with the breading formula. The anmount of batter
used is included in the 30% maxi mum breadi ng permtted.

BBQ PRODUCTS:

When the term"BBQ' or simlar terns is used to characterize
a product, the product nust conply with one of the foll ow ng
st andar ds:

319. 312 Pork (or Beef) w th Barbecue Sauce;

319. 80 Bar becued Meats;

381. 164 (Ki nd) Barbecued;

381. 165 (Kind) Barbecued Prepared with Mist Heat, or
(Poul try) Barbecue.

BEANS W TH:

Bacon in Sauce - At |east 12% snoked bacon.
Frankfurters in Sauce - At |east 20% franks.
Ham i n Sauce - At |east 12% ham

Meatballs in Sauce - At | east 20% neatbal |l s.
Meat in Sauce - At |east 12% neat.

See: 319. 309
319. 310

BEANS W TH BARBECUED MEATS AND SAUCE PRODUCTS:
Product consisting of a conbination of beans and barbecued

meats and sauce nust not contain less than 8.4% neat in
total fornmula. The barbecued neat nust conply with 319. 8.



BEEF

BEEF

BEEF

BEEF

A LA DEUTSCH:

A product made with beef, vegetables, and sauce. The | abel
must show true product nane, e.g., "Gavy with Vegetables
and Beef" or "Beef and Gravy with Vegetables,” depending on
t he proper order of predom nance.

A LA KI NG

The product nust contain at |east 20% cooked beef.

A LA MODE:

The product nust contain at |east 50% beef. Sliced beef
(marinated in w ne, cognac, vegetable stock) with carrots,
oni ons, and other ingredients covered with w ne sauce.

ALMONDI NE W TH VEGETABLES:

The product nmust contain at |east 18% cooked neat on the
ready-to-serve basis. The product nust contain al nonds.

BEEFALO

BEEF

BEEF

BEEF

The term "beefal 0" cannot substitute for beef in |abeling.
It can be featured as a further |abeling term such as "beef
from beefal 0." Such usage wll require that the
establ i shnment denonstrate an effective control system upon
request from agency officials, to insure the termis used
only with eligible products. The terns "calf" and "veal"
apply to meat fromyoung "beefal 0" aninmals on the sane basis
as they are used with neat from other young bovi nes.

AND DUMPLI NGS W TH GRAVY:

The product nust contain at |east 25% nmeat and not nore than
25% wat er bl anched dry dunpli ngs.

AND GRAVY:

The product contains at |east 50% cooked beef.
See: Gravy and Beef

BACON:

See: Bacon-Li ke Products



BEEF

BEEF

BEEF

BEEF

BEEF

BEEF

Bl LE:

Acceptabl e as an edi bl e neat byproduct.

BLOOD GLAZE:

A coating of beef blood is permtted on cured products
(e.qg., ham hanette, etc.) if the product nanme is
prom nently qualified to reflect the coating. Nitrite 1Is

not permtted in the glaze.

BRI SKET (Canned):

The m ni mum bri ne concentration required is 5.5%
BURGUNDY OR BOURGUI GNONNE:

The product nust contain at |east 50% beef. Pr oduct
contains beef cubes, nushroons, onions, and red wne or
burgundy gravy. May include other vegetables, e.g.,
carrots, shallots, tomato paste, or potatoes. O her
accept abl e nanmes include "Beouf A La Bourguignonne,” "Beef
Burgundy Style," "Beef Burgundy,"” and "Burgundy Beef."

BURGUNDY W TH NOODLES:

The product nust contain at |east 50% beef in the beef
burgundy portion. Total product should not contain nore
t han 50% cooked noodl es.

CHEEK MEAT AND BEEF HEAD MEAT AND PORK CHEEK MEAT AND PORK

HEAD MEAT (USE AND LABELING AS AN |INGREDI ENT IN MEAT FOOD
PRCODUCTS) :

Beef cheek neat and pork cheek neat refer to beef and pork
cheeks from which the gl andul ar naterial has been renoved.

Beef head neat and pork head neat refer to nuscle tissue
remai ning on the beef and hog skull after renoval of the
skin, cheeks, tongue, and lips. The neat normally attached
to and considered as part of the tongue trinmngs when
detached from the tongue trimings may also be included as
beef head neat or pork head neat although it can be | abel ed
as "beef" or "pork." \Wen beef cheek neat and/or beef head
nmeat are included in boneless beef, its presence nust be
specifically decl ared. Exanpl es include: "Bonel ess Beef -
Cont ai ns Beef Cheek Meat and Beef Head Meat," "Bonel ess Beef
Head Meat," "Boneless Beef - Ingredients: Beef, Beef Head
Meat, Beef Cheek Meat," or "Bonel ess Beef - 20 percent Beef
Head Meat, 15 percent Beef Cheek Meat."



BEEF

BEEF

BEEF,

Beef cheek neat and/or beef head neat may be used in
unlimted quantities and identified as "beef” in neat food
products unless restricted by regulatory standards for
specific products as indicated in 319.15(a) (Chopped beef,
ground beef), 319.15(b) (Hanburger), 319.15(d) (Fabricated
steak), 319.81 (Roast Beef parboiled and steam roasted),
319. 100 (Corned beef), 319.300 (Chili con carne), 319.301
(Chili con carne with beans), and 319.303 (Corned beef
hash) .

The presence of pork head neat is not required to be
identified on the | abeling of bonel ess pork. However,

pork cheek mneat and/or pork head neat nay be wused in
unlimted quantities and identified as "pork™ in nmeat food
products, unless restricted by regulatory standards as
indicated in 319.300 (Chili con carne) and 319.301 (Chil
con carne with beans).

See: Policy Meno 098B dated August 1, 1990
Cheek Meat

CONCENTRATE AND SALT:

Broth derived from cooking fresh beef containing 3% to 4%
solids is centrifuged and evaporated to approxinmately 60%
solids under vacuum The water fraction is salted to a
| evel of 25.5% of the water weight (100 Ibs. concentrated
stock at 60% wll have 10.2 |bs. of salt added, neking a
total weight of 110.2 |bs.).

There is no need for refrigeration.
CONSOWVE:

The standard requires beef as an ingredient and a m ni num
protein content of at least 3% in the finished product.

"Beef stock" or "beef broth" (or mxture of both) my be
used to conprise the beef ingredient. Addi ti onal optiona

ingredients are gelatin, beef extract, tomato puree,

hydrol yzed pl ant protein, and seasoning.

COXED, (Rare, Medium Well Done):

There is no objective basis for determning particular
tenperature attainments that will produce products generally
considered as properly identified by these terns.
Therefore, if they appear on labels in relation to neats,
t hey should be shown in conjunction with possessive terns to
clearly indicate that it is a labeling declaration about
"doneness” that 1is associated wth the producer or



BEEF

BEEF

BEEF

BEEF

BEEF

di stributor. ("Qur Rare Beef" or "Jones Packing Conpany's
Medi um Cooked Beef.")

See: 318. 17

(Dried or Air Dried):

Product name is "Air Dried Beef" or "Dried Beef." MPR
2.04: 1. It is wusually cured by rub and/or stitch punp
followed by cover pickle for 4 to 8 weeks wth several
overhauls (turned over for the application of additional
cure), then placed in snokehouse or drying chanbers for 3 to
10 days.

GRAVY M X:

The product nust contain at |east 15% dried beef.

GREAVES:

This product is usually high tenperature rendered beef fat.
However, if partially defatted beef fatty tissue is used,
t he product cannot be rendered above 120° F. The | abel nust
have a true product nane, e.g., "Cooked Beef Tissue Solids."
HEART:

The following terns shall be used to identify product from
beef hearts:

1. "Beef Hearts" shall refer to untrinmmed beef hearts with
bone i ntact.

2. "Beef Hearts - Bone Renoved"” shall refer to untrimmed
beef hearts with bone renoved.

3. "Beef Heart Meat" shall refer to beef hearts wth
auricles (heart cap) and bone renoved.

MARSALA:

The product nust contain at |east 50% beef. Pr oduct
contains beef cubes, narsala wne sauce, and wusually
mushroons and onions. VWite wine my be used, but it may not
repl ace marsal a w ne.



BEEF

BEEF
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BEEF

ORI ENTAL OR ORI ENTAL BEEF:

The product must contain at |east 12% neat and oriental
style vegetables and sauce. The | abel nust show true
product nane, e.g., "Beef Oiental with Vegetables."

PATTY M X ( BULK):
See: Al or 100% Beef Patty M Xx
ROAST (Beef Fat Added):

A beef roast wapped with a |ayer of fat is |abel ed "Beef
Roast, Beef Fat Added" or "Beef Chuck Roast, Beef Fat Added"
or simlar nanmes. |If the fat is placed over bones or tends
to cover bones, the words "Bone-in" nust be shown with the
product nane.

ROULADE:
The product nust contain at |east 50% cooked nmeat. Usually
a thin strip of flank neat wapped around vegetables and
cooked.

SLI CES A- LA-PI ZZAl OLA:

The product nust contain at |east 50% cooked beef. The
| abel nust show true product nane, e.g., "Beef in Pizza
Sauce. "

STROGANOFF:

A dish with a creany sauce prepared with beef cut into
narrow strips or cubes and sauteed. Product | abel ed "Beef
Stroganoff" should be prepared with a fornmula which includes
at | east 45% beef or 30% cooked beef.

1. The product nust contain at |east 10% sour cream or

2. 7.5% sour cream and 5% wi ne, or

3. 9.5% whole mlk, 2% sour cream and 2 1/2% w ne.
STROGANOFF W TH NOODLES:
Meat and sauce portion nust neet the standard for Beef

St roganof f. Total product shall contain no nore than 50%
cooked noodl es.
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SUET:

Hard fat from kidneys and loin, mainly used for tallow My
be | abel ed as "Beef Fat" or "Beef Suet."

SUKI YAKI :

The product nust contain at |east 30% neat based on tota
pr oduct . Consists of thinly sliced beef and various
veget abl es cooked in a flavored beef stock. This is not a
stew as the vegetables and conponents are m xed during the
cooki ng process. Vegetables used with this food are celery,
bean sprouts, |eeks, onions, nushroons, chinese cabbage,
carrots, spinach, water chestnuts, banboo shoots, and bean
curds.

TONGUES (Cured and Canned):
This product consists of the thoroughly trimred, short cut

tongue (a trimred tongue with the salivary and | ynph gl ands
and hyoi d bone renoved).

TRI PE STEW

There are two versions of this product. One is of Mexican
origin and merchandised in association wth the term
"Menudo. " Corn is a promnent ingredient in its formula.

The standard for an item of this nature requires that it
contain not |ess than 33% beef tripe conputed on the basis
of the uncooked tripe in relation to total ingredients.

The second product is popular in Puerto Rico. It is
referred to as "Mdndungo." The product is nmade with 25% raw
beef tripe. The renainder consists principally of potatoes,
a squash with punpkin-like appearance and flavor, and a
native vegetable called "Tanier.”™ Wen the vegetables are
not distinguishable, this product can be |abeled as
"Dom ni can Style Myndungo."

VEELLI NGTON:

It is made with beef tenderloin that is roasted very rare.

It is then spread with a liver pate, covered with pastry,

and baked in a hot oven until pastry is brown. The product

must contain at |east 50% cooked neat and no nore than 30%
pastry.

BEERWJRST, Bl ERAURST:

A cooked snoked sausage. Sane requirenents as beef salam,
with the exception that pork may be used.



BEET PONDER, BEETS, OR BEET JUI CE:

When added to sauces, should be listed in the ingredients
statenent by their common or usual nanes. Beets, or
products of, are not an approved ingredient in sausage or
uncooked neat products.

BEEVETT:

The term "Beevett"” used to identify nmeat of |arge calves
approachi ng one year of age, |abeled as "Beevett Beef."

BENZO C ACI D ( Sodi um Potassium and Cal cium Salts):

These conpounds are not acceptable ingredients in neat or
poul try products except in oleomargarine. Their presence is
acceptable when they are in a neat or poultry product as the
result of being a functional preservative in a product
produced under FDA jurisdiction which is incorporated as a
conponent of a neat or poultry product (e.g., sauces, dairy

product s, flavoring m xtures). These conpounds are
considered incidental additives when present at no nore than
.01 percent. If present at greater than .01 percent, their

status as incidental additives will be determ ned on a case-
by- case basi s.

BERLI NER:

A cooked snoked sausage usually nmade from coarsely cut cured
pork in |arge casings. When beef is used, it shall not
exceed 50% of the neat bl ock. Pork stomachs or beef tripe
not permtted.

See: Policy Meno 048 dated May 18, 1982

BERLI NER BLOOD SAUSAGE:

A cooked blood sausage containing diced bacon. After
cooking it is dried and snoked. Ham fat, snouts, and I|ips
are not permtted.
See: Bl ood Sausage

BHA AND BHT:

But yl at ed Hydroxyani sole (BHA) and Butyl ated Hydroxytol uene
(BHT) may be shown on | abel s as BHA and BHT.



Bl ALY:

A Jewi sh roll or bread. Approval granted for "Pizza on a
Bialy."

Bl ER SCHI NKEN (GR) :

The literal translation is "Beer Ham"™ |If product is nade
of all pork, it may be | abel ed "Bi er Schi nken.™

Bl NDERS | N POULTRY, BONELESS, RAW OR COCKED:

Bi ndi ng agents may be added individually or collectively in
anounts not to exceed 3 percent for cooked poultry products
and 2 percent for raw poultry products based on total
finished product. Wen binders are added in excess of these
| evel s, the common or wusual name of the binder or the
generic term "Bi nders Added" shall be included in a product
nane qualifier, e.g., "Turkey Breast-Gelatin Added.” 1In al
cases, the presence of these ingredients nust be shown in
the ingredients statenent.

This policy is intended to apply to binders which are used
in chopped or chunked poultry products that are forned into
rolls, loaves, etc., but not to binders added directly into
whol e nuscle by injection, massaging, tunbling, etc., which
then act as extenders.

See: Policy Meno 103 dated February 13, 1987

Bl NDERS TO SEAL QUTSI DE WRAPPERS:

Binders like sodium alginate or egg white (albumn) are
acceptable to be used for sealing the outside wapper, e.g.,
tortilla, over the nmeat or poultry filling. Wen used, the

presence of these ingredients nust be disclosed in the
ingredients statenent. The anount of the binders used should
be a mninmnumto acconplish the technical affect.

BLI NTZES (Jewi sh):

A filled delicate pancake resenbling the crepe of France.
The standard for crepes is applied to this product.

BLOCKWURST:

A sem -dry type sausage. The nmaximum MPR is 3.7: 1.



BL OCD:

See: 318.6(b)(7)
317.8(b) (31)

BLOOD AND TONGUE SAUSAGE:

Sanme as bl ood sausage, except cured and cooked pork or beef
t ongues are used.

BLOOD PUDDI NG

A nonspecific product mde wth livestock bl ood. The
product nane nust be followed by an ingredients statenent.

BLOOD SAUSAGE:

A cooked sausage fornmulated with blood and sone neat.

Usually contains pork skins and/or pork jows. May al so
contain sweet pickled ham fat, snouts, and |ips. If the
product does not contain neat, it nust be |abeled as "Bl ood
Puddi ng. "

BOHEM AN PEESKY:

Made of salt-cured pork trimmngs, seasoned with garlic,
pepper, and salt. The | abel must show true product nane,
e.g., "Seasoned Salt Cured Pork."

BO NGGHETTI :
This |abel nust show a true product nane, "Spaghetti wth
Chi cken Sauce." The product nust contain at |east 6% cooked
chi cken neat.

BOLO
Contains beef and pork, water, nonfat dry mlk, and

flavoring. The |abel nust show a true product nane, i.e.
"Beef and Pork, Water and Nonfat Dry M Ik Product."”

BOLOGNA, LEBANON:
See: Lebanon Bol ogna
BOLOGNA: ( Cooked Snpked Sausage)

1. Standard Bologna - Large size 4 to 5 inches in dianeter
for slicing.



2. Ring Bologna - About 2 inches in dianeter in a casing
hor seshoe shaped or tied in a ring.

3. Ham Bol ogna - May have | arge chunks of ham mxed in with
the standard bologna enul sion. At least 50% ham
required. Can also be | abeled "Ham Bol ogna" if nade with
all ham enul si on

See: 319. 180
BOLOGNESE:

A ragu neat sauce. The product may be | abel ed as "Bol ognese
Sauce" or "Bol ognese Meat Sauce."

BONE- I N MEAT W TH SAUCE:

Must have at | east 50% neat (cooked basis). Product with BBQ
Sauce must conply with 9CFR 319. 312.

BONELESS BREAST TRI MM NGS

Bonel ess breast trimm ngs (turkey or chicken) are defined as
trimmngs that are renoved from the breast portion only.
When a product is fornulated with bonel ess breast trimm ngs,
t he amount of skin should be indicated in order to determ ne
that the neat requirenent is net for a standardi zed product
and that the product is properly | abeled. Trimm ngs from
the ribs may be identified as white turkey or white chicken
trimmngs, or white turkey or white chicken rib neat
(excl udi ng skin).

BOUDI N (FR):
A nmeat sausage or pudding usually made with chicken and vea
or chicken and pork. It should be |abel ed "Boudin Sausage"
(if it neets the sausage standard), or "Boudin Pudding." It

may contain byproducts and rice and is usually uncured.
BRAN:

See: Cereal Extenders
BRATWURST:

Thi s sausage may not contain byproducts, eggs, liquid mlk,
veget abl es, or cheese. It may contain antioxi dants.



BRATWURST, COOKED:

Chicken has been approved 1in cooked bratwurst when
identified in the product nane. Anti oxi dants are not
permtted.

BRATWURST, CURED:

Products that neet the requirenent for bratwirst but also
contain cures nust be | abeled as "Cured Bratwurst."”

BRATWURST, Poultry:

Same requirenments as for "BRATWJRST." There is no
limtation on beef fat, when properly identified in the
product nane.

BRAUNSCHWEI GER- LI VER SAUSAGE:
The followi ng | abeling options may be used:

Braunschwei ger - A liver sausage (or Liverwurst)
Braunschwei ger - (Liver Sausage (or Liverwurst))

The second alternative nmust contain the parentheses.
See: 319. 182
BREAD STUFFI NG

| f product contains nore than 3% neat, it nust be processed
under inspection. Product nane should be "Bread Stuffing
with Meat" or "Bread Stuffing with Pork," etc.

BREADED AND PRE- BROANED ( BREADI NG SET IN HOT AQL):

Uncooked breaded products wth the breading set in hot oil
nmust state "ready to cook”™ or sone other term to indicate
the product is not cooked, or show cooking instructions on
the Ilabel. These products also require safe handling
i nstructions.

BREADI NG M XTURES (W th Paprika):

Papri ka may be added to breading m xtures for the purpose of
enhancing or influencing the color. However, the statenent
"Breading Colored wth Paprika" need not be shown when
paprika is listed in its correct position in the ingredients
stat enent .



BREAKFAST LI NK SAUSAGE:

Regul ar fresh sausage which does not have to be nade wth
por k.

BREAKFAST LI NKS OR PATTI ES:

The nanes "Breakfast Links" and "Breakfast Patties" can be
consi dered fanciful names which nust be followed by a
descriptive product nane. Such products are acceptable

wi t hout conpliance with the fresh pork sausage or breakfast
sausage standard. If the nanmes "Breakfast Links" or
"Breakfast Patties" are used wi thout further qualification,
the products nust neet either the fresh pork sausage
standard or the breakfast sausage standard.

BREAKFASTS ( Cont ai ni ng Meat):

The product nust contain at |east 15% cooked neat or poultry
or neat or poultry food product based on the total net
wei ght of breakf ast.

BRESAQOLA:

A dry cured beef which is rubbed with spices and wi ne,
simlar to Coppa.

BRI NE CONCENTRATI ON I'N THE FI Nl SHED PRODUCT:

Sal t X 100
Salt + Misture
BROCHETTE:
Meat or poultry cooked on a skewer. The term "brochette”
does not require further qualification. A nanme such as

"Beef Brochette" is acceptable.

BROCI OLA (Braciola or Brasiola) (IT):

A rolled and tied product fornulated from pork, cheese,
salt, flavoring, and parsley. May al so be nade from beef.
Speci es nust be identified in product nane.

BRA LED:

Permtted |abeling when product has been subject to direct
heat. Has no standard regarding the degree of doneness.



BROVELI N:

A proteolytic enzyne used to soften tissues. Sol uti ons
consisting of water, salt, nonosodium glutamate, and
bronelin applied or injected into cuts of beef shall not
result in a gain of nore than 3% above the weight of the
untreated product. Treated itens require a qualifying
statenent, e.g., "Tenderized in a Solution of Wter and
Bronelin" to indicate use of the enzyne.

See: 317.8(b) (25)
381. 120

BROTH, BEEF OR PORK:

No distinction has been made between "broth" and "stock."
They may be used interchangeably as the resulting |iquid
from sinmrering neat and/or bones in water with seasonings.
Both products have an MPR of 135.1 or a 67.1 MPR for
concentrate.

BROTWURST:
A cured and cooked sausage that nay be snoked.
BROWN AND SERVE SAUSAGE:

The standard is based on one of the four options as |isted
bel ow:

1. Moi sture Protein Ratio (MPR) is no nore
than 3.7:1, fat limted to 35% and 10% water at
fornmul ati on.

2. No nore than 10% added water at
formul ation and a yield of no greater than 80%

3. No nore than 8.8% added water at
formul ation and a yield no greater than 85%

4, Product nust neet fresh sausage standard
before cooking. The |abel nust show true product
nanme, e.g., "Brown and Serve Pork Sausage."

BROAN AND SERVE SAUSAGE (Canned):

A cooked sausage, usually wi thout cure, and not nore than 8%
wat er . The weight of the sausage at canning shall not
exceed weight of fresh uncured neat ingredients plus weight
of curing and seasoni ng ingredients.



BROMWN SUGAR

Brown sugar nust be declared in the ingredients statenent as
"Brown Sugar."

BRUNSW CK STEW
The product nust contain at |east 25% (fresh basis) of at
| east two kinds of neat, one of which may be poultry.
Product must contain corn as one of the vegetables.
See: Poultry Brunswi ck Stew

BUFFALO MEAT
See: Gane Meat

BUFFALO STYLE CHI CKEN W NGS
These are chicken wings that are coated wth a "mld,"
"hot," or "spicy" sauce. The sauce is sonetinmes sold in a
separ at e contai ner.

BUFFALO STYLE W NGS OR BUFFALO W NGS:
These are fanciful names that require a descriptive nane,

e.g., "chicken wings coated with sauce."” The sauce may be
"mld," "hot," or "spicy."

BUNG
Large intestine used as a casing.

BURGER:
Meat or poultry products |abeled with the term "burger"™ nust
conform to the standard for hanburger (319.15(b)) and
poul try burgers (381.160).

BURGOO

A thick soup or stew that nust contain nore than one kind of
meat or poultry and vegetables. If it is labeled "Burgoo
Soup,"” the neat soup standard is applicable; if |abeled
"Burgoo Stew," the stew standard is applicable.



BURGUNDY SAUCE W TH BEEF AND NOODLES:

The product nust contain at |east 25% cooked beef in the
product, wth up to 20% cooked noodl es. Product nust
contai n enough wine to characterize the sauce.

BURRI TCS:
A Mexican style sandw ch-1ike product consisting of a flour
tortilla, various fillings, and at |east 15% nmeat or 10%
cooked poultry neat. The flour tortilla is rolled and may
or may not have tucked ends. Fillings may contain, in

addition to neat or poultry neat, such major ingredients as
beans, potatoes, cheese, rice, tomatoes, and chili es.

Exanples of product nanmes are "BEEF BURRITO " "TURKEY
BURRI TO " "CH CKEN FAJITA BURRITO " AND "CH LI VERDI WTH
BEANS BURRI TO. " If ingredients, e.g., rice or beans, are
declared in the product nane, they nust appear in the proper
order of predom nance. | ngredi ents cannot be nentioned in
the product nanme unless all other ingredients present in
anounts equal to or above the declared ingredient are
included in the nanme, e.g., "BEANS, BEEF, TOVATO, ONI ON, AND
RI CE BURRI TO. "

The use of "Red Chili"™ or "Geen Chili"™ or a simlar
designation of the chili content in a starburst, flag, or
simlar display, separated from the product nanme, is
accept abl e. If such designations are used as part of the

descriptive nane, the presence of the chilies nust appear in
the correct order of predom nance, and all other ingredients
present in anmounts equal to or greater than the chilies nust
appear in the product nane.

A claimor nane that identifies the use of shredded neat or
shredded poultry neat is permtted. However, if ground neat
or ground poultry neat is also used, its presence nust also
be identified in the claimor nane, e.g., "Shredded Beef and
G ound Beef Burrito."

"BURRI TO' al one, may be used to nanme the product w thout a
descriptive nane. However, the ingredients statenent nmnust
appear directly beneath "burrito."

BURRI TOS W TH SAUCE OR GRAVY

Product nust contain at |east 50% burritos.



BUTI FARRA- SAUSAGE:

An uncured sausage. Labeling that features the term
"Butifarra"” would require an additional product nane:

Pork Sausage - for those products that neet the fresh pork
sausage standard.

Fresh Sausage - for those products that include byproduct
but do not neet the standard for pork sausage.

Sausage - for those products that are incubated or
f er ment ed.

The term Puerto R can Style would be applicable if
manuf actured in Puerto Rico.

See: Policy Menp 002 dated May 30, 1980
BUTT:

The term "Butt" must be used in conjunction with name of the
primal part.

BUTTCOLA:
Used as a coined nanme only - mnust be acconpanied by true
product nane, e.g., "Bonel ess Cooked Pork Shoul der Butt."

BUTTERM LK (Dri ed):

Dried butterm Ik derived from sweet cream is acceptable as

an ingredient in neat food products. Not permtted in
sausage.

BYPRODUCTS:
The term "byproducts" on neat product |abels shall be
acconpani ed by the name of the species from which derived
and individually naned, e.g., Beef Byproducts (heart,
ki dney, liver). They may also be listed by species, e.qg.

calf liver, beef heart, etc.



CACCl ATORE, CACCI ATORA (1 T):

An ltalian term neaning hunter or sportsman. Dry Sausage
whi ch nust be | abel ed as "Cacci at ore Sausage."

CADDI ES:

Caddies or display cards wused to display fully |I|abeled
product shall not bear an inspection |egend and, therefore,
can be reused. The caddies or display cards may contain a
pi cture of a product that has a legend on it.

CAJUN:
Refers to product made in Louisiana.
CAJUN BRAND MADE | N

Refers to any products not required to neet the standards
for "Cajun"™ or "Cajun Style."

CAJUN STYLE/ CAJUN RECI PE:

Accept abl e identification for products cont ai ni ng
oni on/ oni on powder / dehydr at ed oni on, garlic/garlic
powder/ dehydrated garlic, white pepper, red pepper, and
bl ack pepper.

CALA, CALLE, CALLIE:

Coi ned nanes for the lower portion of pork shoul der. Must
be qualified as "Pork Shoul der Product."”

CALABRESE (I T):

A salam originating in Southern Italy. Usual |y made
entirely of pork seasoned with hot peppers.

CALCI UM CASEI NATE
Acceptabl e as a binder in nonspecific products.
CALCI UM PROPI ONATE, SODI UM PROPI ONATE

Used as an ingredient in crust, breading, stuffing, etc., to
retard nold growh. Up to 0.32% permtted alone or in
conbi nati on based on weight of flour used. Cal ci um or
sodi um propionate nmust be shown contiguous to the product
nane, e.g., "Calcium Propionate Added to Retard Spoil age of
Crust.™

See: 318.7(c)(4)



CALF LI VERS, HEARTS:
Large calf livers and hearts may be designated as "beef
l'ivers" and "beef hearts."

CALZONE, CALZONI (IT):

Turnover-1like product nade with dough stuffed with neat or

poultry, cheese, and seasonings and baked. It nust contain
25% neat or 14% poultry neat. The | abel must show a true
product nane, e.g., "Sausage and Cheese Filling in Dough.™

CANADI AN PRODUCTS:
See: Snopke
CANADI AN STYLE BACON (Made in USA):

The term "Canadi an Style Bacon," when featured on the |abel
as a product nane or part of a product nanme (i.e., as a
description, etc.), may stand alone w thout an additional
qualifier indicating the true geographical origin of the
pr oduct .

"Chunked and Formed" and "Water Added" ©products are
permtted, provided proper |abeling is applied.

Uncooked and/or unsnoked "Canadian Style Bacon”™ is also
permtted, provided |I|abeling describes the product as
uncooked and/ or unsnoked.

Product which is identified as "Canadian Style Bacon" is
made from a trinmed boneless pork |oin. On the shoul der
end, the cross section of the |ongissinus dorsi nuscle shal

be equal to or larger than the conbined cross sectional
areas of the splenius and sem spinalis capitis nuscles. The
ham end shall be renoved anterior to the ilium The exposed
faces shall be approximtely perpendicular with the skin
surface. The dorsal and ventral side on each end of the
"Canadian Style Bacon" shall not be nmore than 1.0 inch
different in length. The belly is renoved adjacent to the
| ongi ssimus dorsi nuscle. All bones and cartilage shall be
removed. The tenderloin and the flesh overlying the Dbl ade

bone are excl uded. The surface fat (and false |ean when
necessary) shall be trimmed to 0.3 inches thick at any
poi nt . The fat on the ventral and dorsal sides is neatly

bevel ed to neet the | ean.

See: Policy Meno 050B dated Decenber 19, 1985



CANADI AN STYLE BACON MADE W TH FROM PORK SI RLO N HI PS:

The sirloin is obtained by renoving a 5- to 7-inch section
of the pork loin inmediately in front of the hip or pelvic
bone. The sirloin hip is obtained by renoving the half of
the sirloin which conprises the posterior end of the pork
|l oin. The tenderloin is not included and surface fat shal
be trimed to 0.3 inches in thickness.

The | abeling for these Canadian Style Bacon products nust
bear a qualifying statenent, adjacent to the product nane,
clarifying that pork sirloin hips are included or that the
product is nade entirely from pork sirloin hips, e.g.,
"Canadian Style Bacon--Includes Pork Sirloin Hps" or
"Canadi an Style Bacon--Made from Pork Sirloin Hips.” The
smallest letter in the qualifier should not be less than
one-third the size of the largest letter in the product
nane. The qualifier nust be of equal promnence to the
product nane.

Chunked (or chopped) and formed varieties and substances
controlled by the protein fat free (PFF) regulation for
cured pork products 319.104 shall be |abeled in accordance
wi th applicabl e guidelines.
Use of this type of product in a secondary product, e.g., a
pi zza, requires conplete identification only in the
ingredients statenment; the product nane of the secondary
product need only refer to Canadian Style Bacon, e.g.,
Canadi an Styl e Bacon Pi zza.
See: Policy Meno 116 dated July 11, 1988
CANNED CHOPPED BEEF OR PORK:
Cured product with no nore than 3% water in formula.
CANNELLONI (I T):

Product nust contain at |east 10% neat or 7% cooked poultry

neat. Cannelloni is an Italian termreferring to a product
with the sane characteristics as "Ravioli" except Cannellon

has a tubular form The |abel nust show a true product nane
e.g., "Beef Cannelloni."

CANTONESE STYLE POULTRY:

Sauteed in soy sauce which, by rapid cooking at a high
tenperature, gives the product a browni sh character.



CAPACOLLO, COOKED (Capicola, Capocolla, Capacola, Capicollo,
Cappi col a, Capacolo) (IT):

Bonel ess pork shoulder butts which are cured and then

cooked. The curing process may be dry curing, inmmersion
curing, or punp curing. The cured product is coated with
spices and paprika before cooking. This product shall

al ways be | abeled with "Cooked" as part of the product nane.
Water added is permtted.

CAPON:

A surgically unsexed nmale chicken (usually under 8 nonths of
age) t hat IS t ender - neat ed W th soft, pli abl e,
snoot h-t extured skin.

CAPPELLETTI W TH MEAT | N SAUCE:

Must contain at least 12% neat (simlar to a macaron
pr oduct).

CARANVEL COLORI NG
Caranel is considered a natural color. However, when

caranel coloring is added to a product, the product nane
must be qualified to indicate the presence of artificial

coloring, e.g., "Cooked Roast Beef-Caranel Coloring Added"
or "Artificially Colored.” This requirenment does not apply
to gravies, sauces, and simlar products where the use of
such coloring is customary. Seasoni ng m xes contai ning

small quantities of caramel coloring may be used if the
caranel coloring does not inpart color to the finished
product. Caranel coloring may be used on the surface of raw
products, e.g., beef patties, if the name is appropriately
qual i fi ed. However, caranel coloring may not be added
directly to the fornmulation of a raw product where the
caranel coloring becones an integral part of the total
pr oduct .

See: Policy Menp 112 dated June 6, 1988
CARAVWAYWURST:
See:  Kuemmel wur st
CARBONADE (FR):
Product nust contain at |east 50% neat. It may contain

beef, pork, or nutton, and beer or wine. Product is slowy
cooked, either by braising or stew ng.



Label must show a true product nane, e.g., "Beef Carbonade.™
CARRI ERS:

Subst ances, as defined by the Food and Drug Adm nistration,
that carry flavoring conmpounds, e.g., essential oils, on
their surface, and are not expected to provide a functional
effect, e.g., binding and emulsifying, in the finished food
product and are considered incidental. Sonme subst ances,
e.g., mltodextrin and nodified food starch, are not
carriers but actually diluents or bul king agents, and nust
be declared in the ingredients statenent.

Dextrose and/or sugar are commonly used as carriers for
spice extracts and resins of spices. The carrier nust be
declared in the ingredients statenent, except in those cases
where a sweetening agent is used separately in formulating
the neat or poultry product and the use of the spice mxture

will not result in the quantity of the carrier being nore
than 0.75% of the seasoning m Xx. When a determ nation
cannot be nmade from the information on the | abel

application, declaration is required.

Salt, when used as a carrier, wll always be declared
regardl ess of anpbunt used.

CASI NG, ARTI FI Cl AL:

Frankfurters packaged in retail containers wth the
artificial casing left on nust bear a prom nent statenent,
e.g., "Renobve casing before eating," contiguous to the

product nanme on the | abel.
CASI NG ( COLLAGEN)

Col l agen casings are prepared from beef hides specially
processed and fornmed into casings. For classification
purposes, they are edible casings but are not considered
nat ural casi ngs.

CASSEROLE:
Product must contain at |east 25% neat or 18% cooked neat.
CASSOULET (FR):
Product nust contain at |east 25% neat. A conplex stew
consisting of dried white beans and a conbi nation of pork

| anb, gane, and sausages. The ingredients are cooked, then
put into a casserole, wusually covered with crunbs, and



baked. Label nust show true product nane, e.g., "Beans and
Bacon i n Sauce."

CATSUP:

CAUL

Shall be listed in the ingredients statenent either as
catsup or tomato catsup with a conplete sublisting when
permtted in neat food products. Catsup is not permtted in
sausage or ground (chopped) beef patties. When used in
fresh neat patties, product nane nust reflect the use, e.g.,
"Beef Patties with Catsup."”

See: 21 CFR 155.194
FAT:

Is lacy beef fat fromthe abdom nal cavity. It nay be shown
on a | abel as caul fat, beef suet, or beef fat.

CENTER CUT PORK CHOPS:

An acceptabl e nanme for chops cut fromcenter cut pork | oin.

See: Center Cut Pork Loin, Bone-In

CENTER CUT PORK LA N, BONE-IN

This term refers to the pork loin with the blade and the
sirloin portions renoved by straight cuts nade approxi mately
perpendicular to the split surface of the backbone and the
|l ength of the loin. The sirloin is renoved anterior to the
hi p bone cartil age, exposing the gluteus nmedius. The bl ade
portion shall be renoved to leave no nore than 11 ribs
present.

CENTER CUT PORK LA N, BONELESS:

This termrefers to the center cut pork loin from which the
tenderloin, all bones, and cartilages have been renoved. n

the blade end, the |longissinus dorsi (LD) shall be
approximately equal to or larger than the spinalis dorsi
and the rhonboi deus shall not be present. The sirloin is

renoved anterior to the hip bone cartilage, exposing the
gl ut eus nedi us.

CENTER SLI CE:

When the term"Center Slice" is used on |labels for slices of
ham from snmoked and cooked, snoked, or water cooked hanms,



product nust be sliced from an area of the original ham
positioned about 1 inch on each side of a center cut.

CEREAL EXTENDERS:

Meal or flour derived from cereal grains may be |isted on

| abel s as cereals. Fl our not classed as cereal products,
e.g., bean flour, soy flour, and potato flour, shall be
declared by their specific nane. Wheat Bran is not

acceptable as a cereal where cereals are approved as
bi nders/extenders in nmeat and poultry products. \Wheat bran
is a product resulting fromthe mlling of wheat grain.

CERTI FI ED:

Wth the exception of the term "Certified Pork" the term
"certified" inplies that the United States Departnment of
Agriculture (USDA) and the Agriculture Marketing Service
(AMS) have officially evaluated a neat product for class,
grade, or other quality characteristics. When used under
ot her circunstances, the term should be closely associated
with the name of the organization responsible for the
"Certification”™ process (e.g., "XYZ Conpany's Certified
Meat," or "Qur Certified Meat").

See: Certified Pork
CERTI FI ED PORK:

Pork that has been treated for trichinae by one of the
approved net hods.

See: 318.10 for trichinae treatnent requirenents

CERVELAT:
A cured and cooked sausage, often a sem -dry or dry summer
sausage. Hog stomachs, beef tripe and extenders are
permtted. There is no MR (noisture protein ratio)

requi renent.
CHAROL, CHARO L:

A natural snoke flavoring.
CHA SHU BOW (CH):

A steaned bun wth a dry roasted pork filling requiring 15%
cooked pork. Label rnust show true product nane, e.g.,
"Steaned Bun wth a Pork and Cabbage Filling."



CHECK OFF BLOCKS:

The use of check off blocks on imediate containers for
identifying products that |ook alike but are different in
conposition is not permtted.

Exanpl es of products that nmay | ook alike but are different
in conposition follow

1. G ound Beef and Beef Patty M x

2. Partially Defatted Chopped Beef and Partially
Defatted Beef Fatty Ti ssue

3. Frankfurters and Frankfurters with Variety Meats
4. Finely G ound Chicken and Finely G ound Chicken Mat

5. Comm nuted Chicken and Conmnuted Chicken wth
Ki dney and Sex G ands Renobved

However, exceptions to this policy nay be granted by FLD.
Exceptions would require that the establishnent operators
devel op a procedure which can be readily nonitored to ensure
correct | abeling.

See: Policy Meno 083A dated May 12, 1988

CHEEK MEAT, BEEF:
Nat ural proportions are considered to be 2 percent.
See: Policy Meno 098B dated August 1, 1990

CHEESE:

1. Wien cheese is declared in the ingredients statenent of
a fabricated product, cheddar cheese nust be used in the
product's fornul ation.

2. Swiss, Guyere: The term"Guyere" pertains to a cheese
that <closely resenbles "Swiss Cheese” both in its
appearance and on analysis, although it has smaller
holes than Sw ss Cheese. FDA advises that Guyere
Cheese is a suitable substitute for Swiss Cheese and
gives the sane character to a finished food product,
e.g., "Chicken Cordon Bleu."

3. The term Cheese nay appear in the product nane, e.g.,
"Ham and Cheese Loaf," provided the commobn nane is
decl ared in the ingredients statenent.



4. \Wen a cheese product and neat or poultry food product
are packaged together, the product name shown on the
| abel must show the nane of each conponent product.

For exanple, if slices of ham and slices of a cheese
product are packaged together, the product nanme should
i nclude "Han' and the nane of the cheese product (e.g.
Ham and Past euri zed Processed Aneri can Cheese).
Al ternatively, the Pasteurized Processed Anmerican Cheese
could be parenthetically qualified contiguous to the
product nanme (e.g., "Ham and Cheese (Pasteurized
Processed Anerican Cheese"). The nanme "Ham and Cheese”
alone would be acceptable if the cheese wused was
" Cheddar Cheese."

5. Use of substitute or imtation cheese in products where
real cheese is expected (e.g., Cordon Bleu) requires the
product nanme be changed or qualified to indicate the
presence of the ersatz cheese. Substitute and imtation
cheeses cannot be described as "cheese" in the product
name. There is no |limtation on the amunt of ersatz
cheese used.

6. Reduced fat cheeses may be identified on the |abel as
"Reduced Fat Cheese." However, the nanme of a
standardi zed cheese may not be associated wth the
phrase "Reduced Fat Cheese" (e.g., Reduced Fat Cheddar
Cheese).

See: 21 CFR 133 for a listing of standardi zed cheeses
CHEESE, PASTEURI ZED PROCESSED:
An acceptabl e nanme for pasteurized processed cheddar cheese.

O her types of processed cheeses would have to be |isted,
e.g., "Pasteurized Processed Swi ss Cheese."

CHEESE ( PASTEURI ZED PROCESSED CHEESE FOOD OR SPREAD) :

s a cheese food product with a standard of identity, but is
not considered a cheese. Therefore, it cannot be used in
meat food products where cheese is an expected ingredient,
e.g., "Cheesefurters” or "Veal Cordon Bleu." It is
acceptabl e in non-specific | oaves, etc.

CHEESE PRODUCTS CONTAI NI NG MEAT:

Product nust contain nore than 50% neat to be anenabl e.



CHEESE SAUCE:

A sauce containing a characterizing cheese ingredient. Al
ingredients of the sauce should show in parentheses
foll ow ng "Cheese Sauce."

CHEESE SMXI ES:

A cooked snpked sausage. Sane cheese requirenents as
"Cheesefurter.”

CHEESEFURTER:

A nmeat food product resenbling a sausage which consists of a
m xture of neat and cheese. The formula shall contain
sufficient cheese to characterize the product so it nay be
| abel ed " Cheesefurter.”

See: 319.181

CHEESEWURST - CHEDDARWJRST:
Such names are not considered conmon or usual nanes, or
descriptive nanes, and nust be acconpanied by a true
descriptive nane, e.g., "Snoked Sausage with Cheese."

CHEVON (FR):
CGoat neat used for food.

CHI CHARRONES ( PR) :

An acceptabl e fanciful name that nust be acconpani ed by the
nane "Fried Pork Skins."

CHI CHARRONES de POLLO (PR):
An acceptable product name for "Marinated Cut-up Fried

Chi cken" sold in Puerto Rico. Wen product is destined for
sale only in Puerto Rico, "Chicharrones de Poll 0" can be the

product nane. When destined for sale in other places,
"Chi charrones de Pollo" nust be explained with true product
name.

CHI CKEN, ALOHA:

"Al oha Chicken" is acceptable as a coi ned name whi ch nust be
followed by a true product nanme, e.g., "Chicken and Sauce
with Rice.” The standard for the product is 22% cooked
poul try neat.



CHI CKEN AND NOODLES AU GRATIN (FR):

Product nust contain at |east 18% cooked chi cken neat.
CHI CKEN CORDON BLEU (FR):

Product nust contain not |ess than:

1. 60% chicken breast neat (sliced).

2. 5% ham or Canadi an Styl e Bacon.

3. Cheese (either Swi ss, G uyere, Mozzarel |l a, or
Past euri zed Processed Swi ss).

4. Not nore than 30% batter and breading (if used).
CH CKEN ENCHI LADAS:

Product must <contain at |east 15% raw or 10.5% cooked
chi cken neat .

CHI CKEN ENCHI LADA SUI ZA:

The product consists of chicken enchiladas with a cream
sauce. The sauce used nust be made with sour cream heavy
cream or whipping cream in an anount sufficient to
characterize the sauce. The |abel nust show a true product
name, e.g., "Chicken Enchilada with Cream Sauce."

CHI CKEN FRI ED:

Any breaded product which has been fri ed.

CH CKEN PAPRI KA:
Product nust contain at |east 35% chicken. A Hungari an
di sh. Sauce nust contain either sour or sweet cream and
enough papri ka to give a pink color.

CHI LI :

1. "Brick Chili" or "Condensed Chili" requires 80% neat.
Cereal is limted to 16%

2. Chili with reconstitution directions should neet
the chili standard when reconstituted.



3. Wien beef heart neat, cheek nmeat, or head neat is used
in excess of 25% of the neat block, it nust be
reflected in the product name, e.g., "Chili wth Beef
and Beef Heart Meat."

4, When beef appears in the product name, BEEF MAY BE
THE ONLY MEAT SOURCE USED. Beef Chili my not
contain beef fat or other beef byproducts.

5. "Chili Gavy with Mat" requires at least 40%
fresh neat and no nore than 8% cereals.

6. Cured neats are not an expected ingredient in chili
when used, they nust be shown as part of the product
nane.

7. The ternms "Chili" or "Chili con Carne" nmay be used

i nt er changeabl y.
See: 319. 300
CHI LI COLORADO

Product nust neet 319.300 requirenments. Chili peppers mnust
be exclusively of the red variety. If a prepared chili
powder is used, it nust be prepared exclusively from red
chili peppers. The term "Col orado” is used for red nore
than "Rojo" in Mexico. The term "Rojo" is used nore in
Spai n, Puerto Rico, and Cuba.

See: Policy Menop 013 dated Septenber 12, 1980

CHI LI - MAC.
Product nust contain at |east 16% neat. The |abel requires
a true product nane, e.g., "Bean, Macaroni and Beef in
Sauce".

CHI LI PEPPERS - CHI LI ES:

May be listed in the ingredients statenent as red pepper,
cayenne pepper, or spice.

See: Chili Relleno

CH LI PIE
Chili conmponent of the total product mnmust have at |east 40%
fresh neat, e.g., when product is labeled "Chili Pie with

Chili, Onions, Corn Chips, and Cheese."



CH LI PUPS:
An emul sion stuffed in casing and snoked. Label requires a
true product nane, e.g., "Chili con Carne and G ound Beans

Pr oduct . " Product nust contain at |east 60% fresh neat in
total fornul ation.

CH LI RELLENG:
Product nust contain at |east 12% fresh neat and be coated
wth a batter and then fried. Sonetimes product is called
"Chili Pepper Relleno.” Relleno neans stuffed.

CH LI SAUCE W TH MEAT
Product must contain at |east 6% neat.

CH LI SPAGHETTI :
Product must contain at |east 16% neat. Label requires true
product nane, e.g., "Beans and Spaghetti with Beef in Tomato

Sauce. "

CHI LI VERDE (SP):

Product nust neet 319.300 requirenents. Chili peppers mnust
be exclusively of the green chili or verde chili pepper
varieties. |If a prepared chili powder is used, it nust have
been prepared exclusively from green chili or verde chili
peppers. Products, e.g., "Chili Verde Wth Beans" shall
conply with 319.301 and the above requirenments for "Chil
Ver de. "

See: Policy Meno 013 dated Septenber 12, 1980

CH LI W TH BEANS:

1. "Brick Chili wth Beans" or "Condensed Chili wth
Beans" requires 50% neat and cereal is limted to 16%

2. Chili with Beans with reconstitution directions should
neet the Chili with Beans standard when reconstituted.

3. Wen beef heart neat, cheek neat, or head neat is used
in excess of 25% of the neat block, it nust be
reflected in the product nane, e.g., "Chili wth Beef
and Beef Heart Meat with Beans".



4. \Wen beef appears in the product nane, beef may be the
only neat source used. Beef Chili with Beans may not
contain beef fat or other beef byproducts.

5. Cured neats are not an expected ingredient in Chili
wi th Beans; when used, they nust be shown as part of
product nane.

6. "Chili with Beans" fornulae usually contain up to 25%
of beans in a product. About one-fourth of these beans
may be incorporated in the product as ground beans and
should be listed in the ingredients statenment as ground
beans.

7. The terns "Chili with Beans" or "Chili con Carne wth
Beans" may be used interchangeably.

See: 319. 301
CH M CHANGA:

Product nust contain at |east 15% neat or 10% poultry neat.
A Mexican specialty from the State of Sonora. Li ke
burritos, product is nmade by wapping a flour tortilla
around a filling; but unlike the burrito, chimchanga is
fried until brown and crisp.

CHI NESE PEPPER STEAK:

A Chinese main dish, usually served with rice, nust contain
at |east 30% cooked beef. Beef steak is cut into thin
strips, browed in fat or oil, and added to a soy flavored
sauce. Vegetables are also added to the sauce. G een
pepper strips are always used and other vegetables may be
i ncl uded.

CHI NESE STYLE BEEF:
Product must contain grain al cohol and soy sauce.
CHI NESE STYLE SAUSAGE:
Product must contain grain al cohol and soy sauce.
CHI PPED BEEF:
Beef that is dried, chipped, or sliced and nay be cured or
snoked. An MPR 2.04:1 is required. It may be chunked,

ground, chopped, and formned. If so, the product nanme nust
be qualified, e.g., "Chipped Beef, Chunked and Forned."



When used as a secondary product e.g., “Creaned Chipped
Beef,” the product nane qualifier is no | onger required.
Acceptable fill:
1. 2 o0z. in a4 fluid oz. glass, or
2. 2 1/2 oz. in a5 fluid oz. glass, or
3. 50z. in a 9-5/8 fluid oz. glass.

CH PPED HAM
An acceptable name for wafer-thin sliced ham

CHI TTERLI NGS:
Approved | abel nust identify the species of food animal from
which the product is derived. Hog bungs nmay be | abel ed
"Pork Chitterlings." The purge wunder normal conditions
should not exceed 20% of the net weight of frozen
chitterlings.
See: 317.8(b)(30)

CHOHI NI TA PIBI L (MEX):

Product consists of pork filling wapped in banana |eaves
and baked. The | eaves are renoved prior to serving. The
| abel requires a true product nane, e.g., "Pork Filling

W apped i n Banana Leaves."

CHO CE GRADE, FANCY GRADE POULTRY:
"Choice" or "Fancy" may not be wused in conjunction wth
"Grade" on poultry |abels. These terns and others 1|ike
"Prime" and "Top Quality" on poultry labels indicate only
that product is equal to U S. grade A

See: FSIS Directive 6810.1 dated April 15, 1986

See: Poultry Chop Suey

319. 311
CHOPETTE:
May be wused as part of the product nanme, e.g., "Pork
Chopette," but the product nust conformto the standard for

Fabricated Steak described in 319.15(d).



CHOPPED BEEF PATTI ES:
Product neets chopped beef standard but is in patty form
CHOPPED BEEF, VEAL, PORK, LAMB:

See: G ound Beef
319. 15(a)

CHOPPED CHI CKEN LI VERS:

Total product nust contain at |east 50% cooked chicken
livers. Weat flour and simlar ingredients are acceptable.

CHOPPED CHICKEN LIVERS COMBINED WTH OIHER CHARACTERI ZI NG
COVPONENTS:

Product must contain at |east 30% cooked livers, e.g.,
"Chopped Chicken Livers wth Eggs and Onions".

CHOPPED HAM

A total of 15% shank neat is permtted. This is 3% above
the normal proportion of 12% shank neat found in a whole
ham

See: 319. 105
See: Green Wi ght
CHOP SUEY, AMERI CAN:

Product must contain at least 25% fresh nmeat in total
formulation. A stewlike dish prepared with beef, pork, or
veal . Veget abl es include onion and celery. Macar oni ,
noodles, or rice are usually incorporated in the product,
al t hough recipes suggest serving chop suey over one of
t hese.

CHOP SUEY (VEGETABLES W TH MEAT):
Product must contain at |east 12% fresh neat.

CHORI ZO ( SP) :
The product nane "Chorizo" can be used for any type of
chorizo sausage that is cooked, dry, sem-dry, cured and
fresh without further product nane qualification. O her

requi renents for various types of chorizo apply, including
t he sausage standard. It is seasoned with Spanish pinmento



and red pepper. Partially defatted pork fatty tissue is
acceptabl e in Chori zo.

CHORI ZO, FRESH:
These products may contain vinegar. The vinegar used nust
have a strength of no less than 4 grans of acetic acid per
100 cubic centineters (20° C.).

See: 318.7(c)(1)
Policy Meno 034 dated COctober 1, 1981

CHORI ZO | N LARD
Product must contain at |east 55% chori zo.

CHORI ZO | N LARD, CANNED:
Canned chorizos that are packed hot, wusually in lard, and
are not thermally processed nust have a noisture protein
ratio of 1.8:1 and a pH of not nore than b5.5. An
alternative standard is a water activity (Aw) of 0.92.

CHORON SAUCE (FR):

| s a bearnai se sauce containing tomato puree or paste and is
served with grilled nmeat or poultry.

CHOURI CO;
Is Portuguese for sausage, and is an acceptable product
name.
CHOW MEI N W TH MEAT
Product must contain at |east 12% fresh neat.
CHUB:
An acceptable nanme to denote a short, wusually plunp neat
food product, unsliced in casing.
See: Bol ogna
CHULENT ( CHOLENT) :
Product must contain at |east 25%fresh neat. A neal-in-one

dish of Jewish cuisine made in various ways. The product
nanme can stand w thout qualification.



Cl TRI C ACI Dt

Citric acid and salts of citric acid, when used alone or in
conbi nation with other chem cal preservatives, e.g., BHA and
BHT in fresh neat products, have several functions. It is
used to help retain fresh nmeat color, to prolong shelf
|ifew thout preventing deterioration or spoilage, and to
increase the activity of BHA and BHT. As such, where its
use is permtted, it nust be declared by its comon or usual
nane. Its purpose must be indicated in the product nane,
e.g., "to help protect flavor."

See: 318.7(c)(4)

CLUB STEAK OR DELMONI CO
These terns are restricted to neat fromthe anterior portion
of the beef short loin extending fromthe T-bone area up to
and including the 13th rib.

COARSE GROUND MEAT TRI MM NGS:

Coarse ground trinmm ngs may be shipped from an establi shnment

W thout neeting the 30% fat limtation if a specific fat
cont ent is declared, e.g., "Coarse Gound Beef
Trimm ngs-40% fat beef." I the labeling termnology is
"Coarse Gound Beef"™ or "Gound Beef", the 30% fat
limtation shall apply.
COATED W TH:

Meat/poultry and neat/poultry food products that have a
coating of spices, etc., shall be l|abeled to show the
coating with the product nane, e.g., "Coated Wth Spices" or
"Rubbed Wth "

COCKTAI L FRANKFURTERS:

A small frankfurter normally about 2" long and 1/2" in
di aneter.

See: 319. 180

CO NED NAMES:
Wrds, e.g., "Daintee," "Cola," "Picnic," etc., have been
approved for |abels, provided product |abel contains the

true product nanme ("Pork Shoul der").

See: 317.2(e)



COLD SMXKE:
Product that is snoked wi thout the use of heat.
COLOR ADDED:

Where approved colors are permtted to be added to product's
surface and the coloring changes the natural color of the
product, the product nanme shall be qualified as "Color
Added"” or "Artificial Color Added" as the case may be.

See: 317.2(j)(5)
COLORED CASI NG

Col ored casings on neat and poultry products which do not
transfer color to the product, but which change and give a
false inpression of the true color of the products, nust be
| abel ed to indicate the presence of the casings. Acceptable
termnology includes "Casing Colored" or "Artificially
Col ored. ™" These phrases nust appear contiguous to the
product nane.

Casings which are the sanme color as the product and not
m sl eadi ng or deceptive, e.g., a white opaque casing on a
summer sausage, do not have to be so |abeled. Al so,
products consisting of whole nuscle bundles, e.g., hans,
pork butts, etc., packaged in colored w appings where a cut
surface is not visible through the casing are exenpt.

See: Policy Meno 095 dated February 27, 1986
COM TROL PROCESSED MEAT PRODUCTS:

The use of the term "sliced" is no |onger acceptable on
| abeling to describe meat which has been processed through
an Urschel Comtrol. Ternms which are acceptable include
fl aked, chopped, shr edded, or gr ound. Mechani cal
operations, e.g., the use of a hydroflaker or a hydroslicer
to break up frozen blocks of nmeat which are then processed
through a Comtrol shall not appear as part of the product
nane.

However, if the processor would like to denonstrate that the
product is sliced after being processed through the
Comtrol, a sanple nust be submtted to the Product
Assessnent Division before a determ nation can be nade.

See: 319. 15(d)



COMM NUTED STEAK PRCODUCT:

Product shall be labeled to show the processing procedure
contiguous to the product name, e.g., "Beef Sirloin Steak

Chopped and Shaped. "
See: 319. 15(d)

COMPLETELY COCKED

This term has been approved for use on labels identifying
ham comodi ties reaching an internal tenperature of 158-162°

F. during processing. This heat results in a product

is relatively dry, quite pliable with the tissues separating

readily, and the fat is rendered to a marked extent.

COMPCSI TE | NGREDI ENTS STATEMENT:

Processors who wuse a multi-ingredient product, e.g.

pepperoni from various sources, as an ingredient,

identify all the ingredients that may be present from all
the various formulations (i.e., a conposite ingredients
statenent). However, the ingredients identified as those

that may be present can only be those ingredients that
mnor in nature and cannot include ingredients, e.dg.

nmeat conponent that have a bearing on the overall
characteristics or value of the product. The m nor
ingredients nust be identified using one of the follow ng

exanpl es of acceptable fornmats:

1. pepperoni (pork, beef, water, salt, spices, sodium
nitrite. May also contain lactic acid starter

cul ture, sugar, and sodi um ascorbate).

2. bacon bits (cured with water, salt, dextrose
and/ or sugar, sodiumnitrite).

3. pepperoni, pork, beef, water, sweeteners (contains
one or nore of the follow ng: sugar, dextrose
fructose, corn syrup), salt, spices, sodium
nitrite).

Labeling records nust identify all the ingredients of each

type of conmponent that is used so the accuracy of
conposite ingredients statenent can be determ ned.

| abeling for neat and poultry products nust either conply
wth this type of format or, alternatively, accurately Ilist

all ingredients used in the product.

See: Policy Meno 072 dated May 18, 1984



CONEY OR CONEY | SLAND:

Pertains to a frankfurter in a bun with neat sauce and is
not consi dered a geographic term

CONEY SAUCE OR CONEY | SLAND SAUCE:

A coined nane for hot dog chili sauce with neat, which is
not considered a geographic term Coi ned nane nmnust be
acconpanied by a true product name, e.g., "Hot Dog Chili

Sauce with Meat."

CONTI NUOUS PROCESS LARD:

Is an acceptable nane for lard, rendered by a |ow
tenperature process separating the oil fromthe fatty tissue
by means of heat and centrifugal force. Label records

descri be nmet hod of preparation.
COOKBOCKS:

Cookbooks, recipes, and nenus are used to substantiate
styles of cookery, including nethods of preparation and
comon ingredients. These references exist as resources to
the culinary arts and are used to define typical neat and
poul try di shes.

COOKED BEEF, EQUI VALENCY:

In lieu of fresh beef. A 70% yield figure is used if no
yield information is provided.

See: FSIS Directive 7124.1 Table 2
COOKED RED MEAT PRODUCTS CONTAI NI NG ADDED SUBSTANCES:

Cooked corned beef products and cooked cured pork products
not addressed by the cured pork products regulation (9 CFR
319.104), that weigh nore than the weight of the fresh
uncured article, my be prepared if they are descriptively
| abeled to indicate the presence and anount of the
addi ti onal substances. Accept abl e product nanes include:
"Cooked Corned Beef and X% Water" or "Cooked Cured Pork and
Water Product, X% of Wight is Added Ingredients,” and
"Cooked Pastram and Up to 20% of a Solution.” The
ingredients of the solution nay acconpany the product nane
or appear in locations prescribed for ingredient statenents.
Product nanme prom nence guidelines are found in Policy Meno
087A and Policy Meno 109. |If product nanme qualifiers, such
as "X% of Wight is Added Ingredients,” are used, the



| abel i ng prom nence guidelines used for cured pork products
as found in 9 CFR 319. 104(b) apply.

Uncured red neat products that weigh nore than the wei ght of
the fresh article after cooking should be labeled wth a
qualifying statement indicating the anount of solution
remai ning after cooking, e.g., "After cooking, contains X%
of a seasoning sol ution of " The ingredients of the
sol ution may acconpany the qualifying statenent or appear in

| ocations prescribed for ingredient statenents. The
qualifying statenment nust be one-fourth the size of the
| argest letter in the product nane. If the ingredients of

the solution acconpany the qualifier, they nust appear in
print one-eighth the size of the npbst promnent letter in
the product nanme. Qher |abeling prom nence guidelines are
found in Policy Meno 087A.

I f cooked, uncured red neat products that contain added
sol utions/ substances prior to cooking are cooked back to or
bel ow t he wei ght of the fresh (green weight) article, words,
such as "seasoned" and "flavored," are to be used to reflect
the addition of the added substances, e.g., "Seasoned Cooked
Beef . "

For cooked products, the percent added substances for the
| abel statenment is determned by subtracting the fresh
(green) weight of the article from the weight of the
fini shed cooked product, (i.e., after injecting, marinating,
etc., and cooking), dividing by the weight of the finished
product, and multiplying by 100.

This policy is intended to apply to solutions that inpart
favorabl e flavor and other sensory characteristics, but not
to solutions containing ingredients used to extend a
product, such as isolated soy protein and carrageenan.

A prerequisite for use of |abels for these products is a
partial quality control (PQC) program approved by the Food
Safety and I nspection Service, as described in section 318.4
of the Federal neat inspection regulations.
Uncooked red neat products containing added substances are
addressed in Policy Meno 066C.
See Policy Meno 084A dated Novenber 30, 1994

COPPA (I'T) PORK SHOULDER BUTTS, UNCOCOKED, DRY CURED:

See: 318.10(c)(3)(iii)



CORN DOG OR KORN DOG

A coined nanme which nust be acconpanied by a true product
nane, e.g., "Batter Wapped Franks on a Stick." Product is
limted to 65% batter and a m ni nrum of 35% frankfurter.

CORN DOG OR KORN DOG ( POULTRY) :

"Corn Dogs" made from poultry cooked sausage, e.g., poultry
franks or poultry frankfurters, mnust show the "kind" of
poultry wused in conjunction with the coined nanme "Corn
Dogs," e.g., "Chicken (or Turkey) Corn Dogs." The "kind"
nane should be shown in type size at |east one-third the
size of the largest Iletter of the coined nane. A
descriptive nane, e.g., "Batter Wapped Chicken Frank on a
Stick," must acconpany the coined nane. |f the descriptive
nane is at |least one-third the size of the coined nane, the
"ki nd" nanme need not precede the coined nane.

See: Policy Meno 061A dated Septenber 16, 1985
CORN FLAKE CRUMBS:

Ingredients statenment nust reflect ingredients of "Corn
Fl ake Crunbs."

CORN MEAL MUSH W TH BACON:
Product nust contain at |east 15% cooked bacon.

CORN SYRUP SOLI DS OR CORN SYRUP:
Either nane is acceptable in the ingredients statenment. The
maxi rum anmount permtted in nmeat food products is 2%
calculated on a dry basis. Corn Syrup Solids may contain up
to 2% vegetable oil as an anticaking agent wthout being
declared in the ingredients statenment of a neat product.
See: 318.7(c)(4)

CORNED BEEF AND CABBAGE:
Product must contain at |east 25% cooked corned beef.

CORNED BEEF (Canned, Cooked with Natural Juices):
Canned product |abeled "Cooked Corned Beef wth Natural

Juices,” is |limted to 10% added solution before cooking.
If the added solution is greater than 10% the |abel nust



indicate the total added solution, e.g., "Cooked Corned Beef
and Water product-x% of weight is added ingredients.”

See: Cooked Corned Beef Products Wth Added Substances
CORNED BEEF (FAM LY STYLE):

The term "Fam |y Style" has been accepted for display bags
or like devices used to identify chunks of "Corned Beef
Brisket" or |ike products. The pieces weigh individually
from3 to 4 pounds. The term "Famly Style" is related to
the size or weight of the package and is intended to convey
that the piece is suitable (from an anount standpoint) for
usage by an average or larger-sized famly.

CORNED BEEF, GRAY:

Gray corned beef is not a cured product but one that
contains water, salt, sugar, flavorings, etc. It should be
| abel ed as "Gray Corned Beef,"” "Gay Corned Beef Rounds,™
etc. The | abel nust show an ingredients statenent rather
than a curing statenent as shown on other corned beef
| abel s.

CORNED BEEF HASH:

When canned corned beef is used as an ingredient of corned
beef hash, it should be identified in the ingredients
statenent as cooked corned beef. Nonfat Dry MIk or cerea
is not permtted.

See: 319. 303
CORNED BEEF, WAFER THI N SLI CED ( Chopped, Pressed, and Cooked):

It is permssible for this product to be ground prior to the
application of the curing ingredients, then pressed and
cooked.

CORNI SH STYLE PASTY:

Product nust contain at | east 25% beef. Product consists of
a round or square of pie crust with a filling of chopped
beef, potatoes, and onions.

COTEHI NO;

An acceptabl e nanme for a Portuguese sausage. The neat bl ock
is formulated with pork, pork byproducts and/or pork skins,
and cured. Binders are permtted.



COTTAGE BUTT (Coi ned nane):
Product nanme nust be qualified as a "pork shoul der butt."

COTTO SALAM :
A cooked sal am .
See: Salam, Cotto

COTTONSEED FLOUR, DEG-ANDED

s an approved extender and binder in neat food products,
e.g., soups, stews, |oaves (other than "neat l|oaf"), and
sausages as described in 319.180. It is also acceptable in
batters, breading, gravies, and sauces. It nust be | abeled
in the sanme manner as other extenders and binders and
identified as "Degl anded Cottonseed Flour."

COUNT:

The word "approximate" is not acceptable in reference to
count .

See: Manual 18.64(a) through (e)
COUNTRY BRAND:

Product nane nust be followed by "Made in Gty and
State.™

COUNTRY FRI ED:

Refers to a fried product that is usually breaded. It is
not consi dered a geographical term

COUNTRY STYLE CHI CKEN:
Cut up chicken in which the wi shbone is |eft whole.
COUNTRY STYLE (FARM STYLE) SAUSAGE:

When sausage products are |abeled "farm style"” or "country
style,” they nust be prepared with natural spices with the
exclusion of oleoresins, essential oils, or other spice
extractives. Sugar is the sweetening agent for "farmstyle"
or "country style.” HvP, MSG and antioxidants are
permtted ingredients.

See: 317.8(b)(2)
Manual 19. 3(a)



COUNTRY STYLE PUDDI NG

There is no recogni zable style for this product; therefore,
the nane is not acceptable.

See: MPI Regul ation 317.8(b) (1)
COUPONS:

When encl osed in consunmer packages, they shall not contain
an expiration date, or shall allow purchasers at |east six
nonths for redenption fromdate of first sale. |If the | abe
states a coupon is enclosed inside a consumer sized package,
the label nmust clearly and conspicuously disclose its
presence, conditions, and limtations of the coupon.

CRACKER MEAL:

It is a manufactured product not considered a cereal and is
not permtted in sausage. It is permtted in neat |oaves
and nonspecific neat food products.

CRACKLI NGS:

See: Pork Cracklings
CREAMED BEEF ( Chi pped or Dried):

Product nust contain at |east 18%dried beef.
CREAVED CHEESE W TH CHI PPED BEEF:

Product consists of cream cheese, chipped beef, cream and
chopped onions. The neat conponent nust be at |east 12% of
the total fornulation.

CREAMED SAUCE W TH MEAT OR CREAMED MEAT PRODUCTS (Chi pped Beef,
Cooked Beef, Sausage, Ham Franks, Meatballs, Etc.):

Product nust contain at |east 18% neat or nmeat products (on
a cooked basis). The kind of neat product used should be
reflected in the product nane (e.g., "Creaned Cured Beef,
Chopped, Pressed, Cooked").

CREOLE (FR):
Product nust contain at |east 25% fresh nmeat. Term applies
to many dishes mde wth tonatoes, spices, and green

peppers.



CRECOLE SAUCE:
Product mnust contain green peppers, tomatoes, and spices.
CREPE FI LLI NG

Must contain at | east 40% cooked neat or 20% cooked neat if

filling has one other characterizing ingredient, e.g.,
cheese, and at |east 14% cooked neat when the filling ha
two other characterizing ingredients, e.g., cheese and
mushr oons. This is based on the total weight of the
filling.

CREPES:

Pr oduct nust contain:

1. At |east 20% cooked neat when the filling contains no
ot her maj or characterizing conponent.

2. At least 10% cooked neat when the filling contains
one other mmjor characterizing conponent (e.g.
cheese) .

3. At |east 7% cooked neat when the filling contains two

or nore other mmjor characterizing conponents (e.g.
cheese and nushroons).

These percentages are based on the total weight of the

pr oduct .

CRO SSANT
A crescent shaped roll requiring 18% cooked neat. Label
must show a true product name, e.g., "Croissant with a ham
and cheese sauce filling."

CROQUETTE:

Product nust contain at |east 35% cooked neat, based on
total formulation. Beef, ham etc., nust appear as part of
t he product nane.

CRQUTE (FR):

Is enclosed in a pastry shell or covered with crust.
CUBE:

Is nmeat cut into uniform squares, e.g., "Beef Cubes for
Stew. "



CUBED:

s acceptable on |abels of neat products, e.g., steaks or
patties that have been cubed in a cubing machine. The word
"Cube" is not acceptable.

CURED BEEF PATTI ES:

A cured beef pattie which was ground and then cured.
"Corned Beef Seasoned”" may qualify "Cured Beef Pattie"” in
smal ler letters.

CURED MEAT PRODUCTS - Labeling of Mechanically Reduced:

The traditional nanmes of cured neat products, e.g., bacon
may be used even though nechanical reduction-Ilike chopping
or chunking has taken place before the product has acquired
the characteristics expected of the product, provided the
finished product acquires the characteristics expected.
Furthernore, the nechanical reduction nust be noted in the
product nanme or in a qualifier to the product nane (e.g.
chopped bacon or bacon-chopped and forned).

See: Policy Meno 033 dated Septenber 4, 1981

CURED MEAT PRODUCTS - Packed in Brine:

Cured neat products, e.g., pork tails, pork snouts, and
cured boneless beef brisket, that contain 120-200 PPM
nitrite and are packed and sold in brine solution, do not
require a handling statenent, e.g., "Keep Refrigerated,"”
provided the finished product has at Ileast 10% brine
concentration, and the packing nedium contains a sufficient
gquantity of salt to naintain the 10% brine concentration in
t he product.

CURED PORK:

Cured pork that is not applicable to PFF (Protein Fat Free)
standards (319.104, and 319.105) nust be | abeled according
to Policy Meno 084A.

CURED SMOKED STI X:

An acceptable nane if followed i mediately by an ingredients
statenent. If product neets the sausage standard it nay be
identified as "Snoked Sausage."

See: Sticks



CURED UNCOCKED BEEF:
Cured uncooked unsnoked beef tongues and cured unsnoked
beef, other than corned beef briskets, nay be |abeled as
such if they contain no nore than 10% added substance.
Corned beef brisket may be | abeled as such if it contains no
nore than 20% added subst ance.
See: 319 Subpart D

Policy Meno 066C for the |abeling of these products when
they contain nore than these | evels of added substances

CURED UNSKI NNED PORK FAT:
I s not acceptable in products listed in 319.180.
See: Pork Skins

CURRI ED SAUCE W TH MEAT (POULTRY) AND RI CE CASSEROLE:

Product mnust contain at |east 35% cooked neat or poultry
nmeat based on the sauce and nmeat portion only.

CURRY POVDER:

Is a mxture of spices and other ingredients, including
turmeric. Curry powder nust be sublisted in the ingredients
st at enent .

CURRY PRODUCT:

1. Meat Curry: Must contain at |east 50% neat (I anb,
beef, etc.)

2. Poultry Curry: Must contain at |east 35% cooked
poul try neat.

CUSHI ON ( Ha) :

The posterior, rounded, and nore fleshy side of the ham

CUTLET, PORK:
"Pork Cutlet”™ may consist of pork tenple neat, inside
masseter nuscles, and small pieces of lean fromthe tip of
pork jaws. These are flattened and knitted together in
"cutlet" size products by neans of "cubing" or "Frenching"
machi nes, or by hand pounding with "cubing hamrers."” The

term "cutlet"” relates to thin slices of nmeat. They can be



identified as sliced pork neat product when the designation
clearly states the specific part of the carcass from which
the nmeat in the product is derived (e.g., "Pork Loin
Cutlets"). All of the terns should be conspicuously
di spl ayed on | abel s.

CUTLET, PQULTRY:

Poultry cutlets nay be fabricated as opposed to using whole
pi eces of poultry neat. However, the term "cutlet" nust be
properly and distinctly qualified to describe the product,
e.g.:

"Turkey Cutlet Froma Turkey Loaf"

"Chi cken Cutl et From Chicken Roll™

"Turkey Cutlet, Chopped and Fornmed"



DAl SY:

The term "Dai sy" nust be acconpanied by true product nane,
e.g., "Cured Pork Shoul der Butt."

DEER MEAT:
See: Gane Meat
DEHYDRATED NMEAT CALCULATI ON FACTOR:

The fresh neat equivalent based on a given anount of
dehydrated neat can be found by nultiplying the weight of
the dehydrated beef by the factor 2.8. This factor was
derived as follows: Assum ng canners and cutters grade beef
was used, the conposition of nmeat would be approxinmately 12%
fat, 18% protein, 69% water, and 1% ash. Then 100 pounds of
beef, when dehydrated to 5% noisture, would be 100 |ess 64
or 36 pounds dehydrated neat. Thus, 100 divided by 36
equal s 2. 8.

Assum ng that the anount of dehydrated beef equival ent of
100 pounds of fresh beef is that quantity containing 18
pounds of protein, then 18 divided by the percentage of
protein found by analysis of dehydrated beef would be the
anount of dehydrated beef equivalent to 100 pounds of fresh
nmeat .

DEHYDRATED POULTRY CALCULATI ON FACTOR:

The noi st deboned cooked poultry or poultry meat equival ent
based on a given anount of dehydrated poultry or poultry
nmeat which can be found by multiplying the weight of the
dehydrated poultry or poultry neat by the factor of 4.0.

DEHYDRATED PRODUCTS WHEN WATER | S ADDED:

Three nmethods are acceptable for listing dehydrated
product s. Listing of the ingredients (1) As "water,
dehydrated potatoes” or "dehydrated potatoes, water,"
whi chever s the proper order, (2) As "reconstituted
potatoes,”™ or (3) As "rehydrated potatoes." If the

reference was to neat instead of potatoes, the word beef,
pork, or whatever was appropriate would be substituted for
the word "potatoes."

DEHYDRATED SOUR CREAM

The use of 3.9% dehydrated sour creamis equal to 10% sour
cream



DEHYDRATED VEGETABLES:
Dehydrated oni ons (chi ps) and dehydrated potatoes used as a
conponent, rather than as a seasoning agent, should be
| i sted as dehydrated onions, and dehydrated pot at oes.
DEHYDROFRCQZEN VEGETABLES:

May be |abeled by the vegetable nane, e.g., carrots,
pot at oes.

DELI OR DELI CATESSEN STYLE:
This termnology has been permtted on labeling for
ready-to-eat neat food products that consuners would
normal |y expect to find in a delicatessen.

DELMONI CO BEEF STEAK:
"Bonel ess C ub Steak."
See: Club Steak

DERMA:

Wen the term "derma” is used in the product nanme, only
natural casing or skin nust be used.

DETACHED SKI N:

Not permitted in bologna, frankfurters, braunschweiger, or
sim |l ar sausages.

See: MPI Manual 17.13(j)(3)
319. 180 and 319. 182

Al so See: Pork Skins

DEVI LED MEAT FOOD PRODUCT OR POTTED MEAT FOOD PRODUCT:
Product is made from nostly neat byproducts with sone neat.
The product name, "Deviled Meat Food Product,” need not
appear all on one line. However, the name nust be displ ayed
in a promnent manner and nust be featured in the sane size,
style, and color print on the sane background.

See: 319.761



DEVI LED POULTRY

s a sem plastic cured poultry food product nmade fromfinely
comm nuted poultry in natural proportions and containing
condi nent s. Deviled poultry my contain poultry fat,
provided that the total fat content shall not exceed 35% of
the finished product and the noisture content shall not
exceed that of the fresh unprocessed poultry. Wen skin
is in excess of natural proportions, skin nust be included
in the product nane (e.g. "Deviled (Kind) with (Kind) Skin
Added") .

DEXTRCSE:

See: Carriers
DI APHRAGM

See: Steak, Beef Skirt
DI GLYCERI DES, MONOGLYCERI DES:

Enmul si fying agents for rendered fats. Show contiguous to
product nane as "Mno and di gl yceri des Added.™

DI NNER DOG:

A coi ned name - nust show true product name, e.g., "A Mat
and Soy Protein Concentrate Product."”

DI NNERS AND SUPPERS, FROZEN:

Frozen products |abeled as "dinner" or "supper"” nust weigh
at |east 10 ounces and shall contain at |east 3 conponents
consisting of the following: neat, poultry, cheese, eggs,
vegetables, fruit, potatoes, rice or other cereal-based
products (other than bread or rolls). This is not intended
to include products |ike casseroles and stews that have all
of the conponents conbined. Sauces and gravies are not
consi dered one of the conponents. They may also contain
other servings of food, &e.g., soup, bread or rolls,
appeti zer, beverage, and dessert, and these conponents may
be included in the mnimm 10-ounce net weight requirenent.
If neat is featured in the product nane, e.g., Beef Dinner,
the requirenment is 25%or 2.5 ounces cooked neat. |If a neat
food product is featured in the product nanme, e.g., Beef
Bur gundy Di nner, then 25%or 2.5 ounces of meat food product

i's needed. If poultry is featured in the nanme, e.g.,
Chicken Dinner, the standard is 18% or 2 ounces cooked
deboned poultry neat, whichever is greater. However, if a

poultry food product is featured in the product nane, e.g.,



Chicken a La King Dinner, the 25% or 2.5 ounces of poultry
food product, whichever is greater, is needed. The neat
requi renment for products with net weights greater than 10
ounces may be established exclusive of the appetizer, bread,
and dessert, provided the remaining conponents weigh not
| ess than 10 ounces.

The nane for dinner and supper products shall consist of or
include a listing of each of +the dish conmponents in
descendi ng order of predom nance by weight, for exanple,
Fried Chicken Dinner - Fried Chicken, Mished Potatoes, Peas
and Carrots. Dinner or supper identification may appear on
side panels wthout the conplete product name shown, for
exanple, "Fried Chicken Dinner" or "Beef Dinner."

When a dessert is one of the conponents of a frozen dinner
or supper, i.e., a nulticonponent item it may appear out of
the order of predom nance in the product nanme and appear as
the | ast conponent in the product nane.

DI PPED I N A SOLUTI ON OF PAPAI N:

When steaks or other neat cuts are dipped in approved
proteolytic enzynes, a promnent statement |ike "Tenderized
in a Solution of Water and Papain" shall show contiguous to
t he product nane.

See: 317.8(b)(25)
381. 120

DI PPED I N HOT' VEGETABLE A L, ETC. :

Product nane to be qualified, e.g., "Browed in Hot
Cottonseed QI ."

DIPPED |IN POTASSI UM SORBATE OR PROPYLPARABEN TO RETARD MOLD
GRONH:
See: Potassi um Sor bat e

Dl PPED STEAKS:

Steaks made from a solid piece of neat may be dipped in a
solution of water and flavoring. The result in gain shall
not be nore than 3% above the weight of the untreated
product. A promnent statenent, like "Dipped in a Solution
of ," shall show contiguous to the product nane.

DI SCDI UM | NOSI NATE & DI SODI UM GUANYLATE:

These substances nust be identified on |abels by these
speci fic names.



DI XI E BACON:

True product nane, e.g., "Pork Jow Dixie Bacon, Cured and
Snoked" shall appear on the | abel.

DI XI E SQUARE:
Sane as for Di xi e Bacon.

DOG FOOD:
See: 355.29
DOUGH CONDI TI ONER:

A generic or class nane that cannot stand alone in the
ingredients statenent. The term "Dough Conditioner" nust be
followed imrediately by the comon or wusual nane of all
i ngredi ents present.

DRI ED EGG WHI TE ADDED:
See: Wheat GJuten

DRI ED SOUP M XES ( MEAT) :
Dried nmeat soups are not anenabl e.
Poultry - See: 381.15

DRY AGED:

Fresh Meat is held (wthout vacuum packing) for various
periods of time (usually 10 days to 6 weeks) under
controlled tenperatures (34° F to 38° F), humidity, and
airflow to avoid spoilage and ensure flavor enhancenent,
t ender ness, and pal atability.

There is a difference of opinion regarding the best
coolerhumdity. Sone prefer low humdity of from70 to 75%
so that exposed surfaces of neat remain dry. O hers use
hum dities up to 85 to 90% in order to purposely develop a
nold growth on the outside of the neat and reduce
evaporation |losses. Utraviolet light nay be used to reduce
m crobial load in the agi ng room The nunber of days
aged does not have to appear on the |abel when the product
isidentified as "Dry Aged" (e.g., "Dry Aged Beef.")



DRY CURED:

Product | abeled as "dry cured” shall not be injected with a
curing solution or processed by imrersion in a curing
sol ution.

DRY M LK PRODUCTS:

Approved dry mlk itenms include whole dry mlk, nonfat dry
mlk, calciumreduced dried skim mlk, dried whey and
| act ose-reduced dried whey. If nonfat dry mlk is
reconstituted prior to addition to product, it would be
decl ared on the | abel as "Reconstituted SkimMIKk."

DRY SALT CURED:

Dry salt cured product my contain a curing solution
injected directly into the tissue but not through the
circulatory system before it is covered with a dry curing
m xture. It may be nonentarily noistened to facilitate
initial salt penetration but shall not be inmmersed in a
curing solution.

DUAL WVEI GHT REQUI REMENT FOR STUFFED POULTRY LABELS:
Poultry products that consist solely of poultry and
stuffing, e.g., a "Stuffed Turkey" and "Stuffed Turkey
Breast," shall bear weight statements on the |abel
indicating the total net weight of the product and a
statenent indicating the mninmm weight of the poultry in
t he product.
When a stuffed poultry product is a conponent of a dinner or
an entree, only the total net weight needs to be shown on
t he | abel .
See: Policy Meno O018A dated Decenber 26, 1985
DUCK, SALTED
This product should reach an internal tenperature of 155° F.
DUMPLI NGS W TH BEEF:

The product nust contain at Jleast 18% neat in total
formul ati on.

DUTCH BRAND LOAF:

A nonspecific |loaf that nust be qualified as "Made in USA."



EASTER NOLA:

Salami that is made with pork that is coarsely chopped and
m | dly seasoned with black pepper and garlic.

EGG BARLEY:
| ngredi ents nmust be sublisted in the ingredients statenent.
EGG DRI ED EGG WH TE ADDED:
See: Wheat (Juten
EGG FOO YOUNG W TH MEAT
The product nust contain at | east 12% neat.
EGG FOO YOUNG W TH POULTRY:
The product nust contain at |east 3% poultry neat.
EGG ROLL:
Acceptable crunchy vegetables are banboo shoots, bean
sprouts, cabbage, carrots, celery, green peppers, snow peas,
and wat er chestnuts.
EGG ROLL, VI ETNAMESE STYLE:
The product mnust contain soy bean noodles or cellophane
noodl es, and fish sauce or anchovy extract. They are
usually rolled in a thin spring roll skin or a dry rice
paper skin.
EGG ROLL W TH MEAT
The product nust contain at | east 10% neat.
EGG ROLL W TH POULTRY
The product nust contain at |east 2% poul try neat.

EGG WASH:

See: d azing of Bakery Itens



EGGS BENEDI CT:

The product nust contain at |east 18% cured snoked ham A
poached egg on a toasted English Muffin, topped with a slice
of ham and covered wi th hol |l andai se sauce.

EGGS, FRESH
For breakfast-type foods the egg portions nay be referred to
in the product nanme and the ingredients statenment as "Fresh
US Gade A Large." The eggs nust be received in shells or
broken and bl ended and not in dry or frozen form

ELK MEAT
See: Gane Meats

EMBLEM
See: Awards

EMPANADI LLAS ( SP)
A turnover containing 25%fresh nmeat or poultry (raw basis).
The species or kind is part of the product nane, e.g., "Beef
Enpanadi | | as". The product may vary in size fromlarge to
hors d' oeuvre si ze.

EMPANADI LLAS CHORI ZO

An enpanadilla that contains at |east 25% fresh chorizo or
17% dry chori zo.

ENCHI LADA (SP):

The product nust contain at |east 15% neat or 10.5% poultry
nmeat. A Mexican type food consisting of a "tortilla" which

has been filled with a variety of fillings and then rolled.
The species nust appear in the product nanme, e.g., "Beef
Enchi | ada. "

ENCH LADA W TH BEEF CHI LI GRAVY OR ENCH LADA PREPARED W TH MEAT
AND SAUCE:

The product nust contain at |east 50% Enchi | ada.



ENCHI LADA - Sonora Style:

The product consists of two or nore tortillas stacked
"pancake style" with filling spread between each tortilla.
Cheese nmay be m xed into the tortilla dough prior to frying.

ENTREE (Principal Dish or Main Course):

Product | abeled entree should fall into one of the follow ng
cat egori es:

1. Al meat or neat food product - 100% neat or
nmeat food product.

2. Meat or neat food product and one vegetable;
or meat or neat food product and gravy - 50%
cooked meat or neat food product.

3. Meat and Vegetable with Gavy - 30% cooked
nmeat portion; neat and gravy portion at |east
50% (e.g., Salisbury Steak with Potatoes and

G avy").

4, Meat or Entree portion of a neal type
products - 25% cooked neat or neat food
pr oduct, (e.qg., Meat Loaf D nner would

require 25% neat |oaf).
ENZYME TREATED PRODUCT:

Product from carcasses of animals injected with papain;
liver, heart, tongue, cheek and head neat, trinmngs,
bonel ess beef, tenderloin, tails, tripe and cuts of neat not
showing an inprint of the roller brand reading, "tenderized
wi th papain,” shall be properly identified and kept separate
fromother product. Kidneys nust be segregated and properly
| abel ed.

When such product |eaves an official establishnent, the
i mredi ate container shall bear a |abel showi ng, in addition
to the other required |l abeling, a statenent |ike "tenderized
w th papain" promnently displayed contiguous to the product
name.

The establishnment will furnish retail dealers handling such
product with |abels bearing the statenent, "tenderized with
papai n* prom nently displayed contiguous to the product nane
for use by such deal ers on consuner packages or on product
prepared from carcasses of animals injected wth papain.
| nspection personnel visiting retail markets should observe
the effectiveness of this requirenent. Wen retail outlets



do not follow this identification, these facts should be
i mredi ately reported to the Food Labeling D vision.

ENZYME TRI MM NGS FROM ANTE- MORTEM | NJECTED BEEF

Beef trinmmng fromthis operation may be used in fresh neat
products w thout |abel declaration.

ENZYMES - PROTEOLYTI C:

A3%Ilimt permtted pickup on dipped itens, e.g., steak and
solid pieces of neat. The |abel nust declare the presence
of the enzyme, e.g., "Tenderized with Papain." Trimm ngs
fromthis nethod may be used in fresh neat products up to
25% of the fornmula, provided the finished product is

imediately frozen and that distribution is l|limted to
institutional use only. The | abeling record should state
the conditions and neans of inspection control. Meat from

this method nmay be used in cooked ground beef products up to
25% of the formula wi thout show ng the ingredients of the
sol ution.

See: 317.8(b) (25)
318.7(a) (1)
381.120

EXPERI MENTAL/ SAMPLE (E/'S) PRODUCTS, LABELI NG

I1Cs may approve |abels for E/S products which are prepared
in official establishnments and distributed to one or nore
| ocations for the purpose of consuner sanpling and/or
pre-mar ket eval uation. Specific requirenents for 1IC
approval of E/S product |abels are as foll ows:

1. All ingredients nust be approved for use in the
nmeat and poultry inspection regulations. Use of
such ingredients nust conformto the conditions and
restrictions listed in the regul ations.

2. Labels nust bear all nmandatory |abeling features
required by the neat and poultry inspection
regul ati ons.

3. The phrase "Not For Sale" nust be promnently
di spl ayed on the | abel.

4. A statenent of intended distribution nust Dbe
included on the label, e.g., "For Test Purposes
Only, Experinental Product,” "Consuner Sanples."”



See:

5. Products labeled with a standardized nane nust

conformto the standard.

Policy Meno 096 dated May 6, 1986

EXTRA AND MORE THAN:

The terns

"extra" or "nore (conponent) than" my be used

provi ded the follow ng guidelines are foll owed:

See:

(1)

(2)

(3)

(4)

There is at least a 10% increase in the particular
conponent of interest over the anount that is
found in the usual or "regular" fornulation.

Information nust be provided with the |abe
application that conpares the product fornulation
containing the "extra" anpunt of the conponent to
the regular formulation of the sanme product to
establish that at least a 10% increase in the
conponent has occurred. Therefore, the usual or
"regular” conponent clains at the tine of | abel
review nust be presented so that the necessary
conparison of formulations can be nade.

In the situation where production of the "regul ar”
product fornulation ceases, the "extra" or "nore
(conponent) than" product |abels would be given a
6- nont hs tenporary approval

A conparison to a simlar product on the nmarket
may be made to support the "extra" or "nore/than"
type claim provided suitable market basket data
are submtted with the |abel application that
establish the simlarity of formulations and show
the increased amount of the conponent over the
"usual " anount .

Policy Meno 118 dated Cctober 31, 1988



FAGEOTS:

A conbi nation of beef, veal, and pork cured with salt,
nitrates, and sugar. Sheep or hog casings are used and
sausage is linked in pairs, each about 6 inches 1ong.

Cl assed as cooked snoked sausage.

FAJI TAS.
The Spanish translation is "little belts"” or strips of neat.
Fajitas are strips of seasoned or marinated red neat or
poultry neat which have been cooked. Red Meat Fajitas
require labeling in accordance with the current policy nmeno
on added solutions. Fajitas may also be sandw ch-1ike

product, requiring 15% strips of cooked neat or poultry neat
(excluding the nmarinade), topped with onions, peppers, and
sauce, and rolled in a flour tortilla. Fajita, including
the nanme of the neat or poultry, my stand alone, e.g.,
"Beef Fajita,"” "Chicken Fajita.”

FAM LY PAK:

Acceptable, provided the term does not qualify the net
wei ght st atenent.

FAM LY STYLE CORNED BEEF BRI SKET:

See: Corned Beef (Famly Style)
FARM STYLE SAUSAGE:

See: Country Style (Farm Style) Sausage
FARVER SAUSAGE CERVELAT:

s usually a sem -dry sausage; but may be made in dry form
Usually nade of equal parts of pork and beef delicately
seasoned w thout garlic.

FARMVER SUMMER SAUSACE:

This is a special type of sausage nade of beef and pork,
salt, spices, nitrite or nitrate, and heavily snoked. It is
cl assed as "Cervelat," and no extenders are perntted. I t
is dry with an MR of 1.9:1. The word "Farnmer" is
considered a generic term and |abels can be approved
w thout any qualifying words like "Style" or "Brand." Such
| abel s are not required to bear a statenment identifying the
pl ace of manufacture. The Product nust be trichina-treated.



FATS AND O LS I N RED MEAT PRCODUCTS:

See: Artificial Marbling - Red Meat Products

FENUGREEK
Classified as an herb. It is used in sonme curry powder
formul ae. Available as "Fenugreek Seed."” May be decl ared

as a spice.
FI LET M GNON:

Beef tenderloin cut into steaks against the grain. Sonetines
wrapped in certified bacon strips in which case the product
nane nmust be qualified, e.g., "bacon wapped."”

FLANKEN | N THE POT:
The product nust contain at |east 25% beef. Product is nade
from beef plates and may contain such conponents as Matzo
Balls, Noodles, and Vegetables. True product nane, e.g.,
"Flanken in the Pot wth Mitzo Balls, Noodl es and
Veget abl es" nust be used.

FLANK STEAK:
See: Steak, Flank

FLAT:

"Beef Flats" or "Large Flats"™ are considered acceptable
fanci ful nanmes for the Beef Qutside Round (biceps fenoris

nmuscl e), prepared by renmoving the Beef Eye Round
(sem tendi nous nuscle) along the natural seam from a Beef
Round, Bottom (Gooseneck) untrimed, heel out. These

fanci ful nanes nust be acconpani ed by the true product nane,
e.g., "Beef Qutside Round."

FLAVORED WTH - -:

Any product wth a standard in Section 319 of the
regulations nust neet that standard and nmay not be

designated "flavored with." |[If a product does not neet the
standard as it appears in the Policy Book it can be |abel ed
"Fl avored with." "Flavored with" can be anything from over

3% fresh neat or 2% cooked neat to below the standard for
t he product.



FLAVORI NG

I ngredi ent s, e.g., thiam ne hydrochl ori de, nonosodi um
gl ut amat e, di sodi um i nosi nat e, di sodi um guanyl at e,
hydrogenated vegetable oil, and other commonly used

materials nmust be listed separately.

Such ingredients as diacetyl, hexanal, ethyl alcohol,
dinmethyl sulfide, diallyl sulfide, and furfuryl mercaptan
may be declared as artificial flavors or artificial
flavorings w thout nam ng each.

See: 317.2(f)(1)(i)
317. 8(b) (7)
381. 118( c)

FLEI SCHKAESE:

Accept abl e nane for a cured, cooked sausage in |loaf form

FLOUR:

FO E

See: Cereal Extenders

GRAS PRODUCTS, DUCK LI VER AND/ OR GOCSE LI VER:

Goose liver and duck liver foie gras (fat liver) are
obt ai ned exclusively from specially fed and fattened geese
and ducks. Products in which foie gras is wused are

classified into the followng three groups based on the
m ni mum duck |iver or goose liver foie gras content:

(A) FRENCH PRODUCT NAME ACCEPTABLE ENGLI SH
PRODUCT NAME

Foie Gas d Oe Entier Whol e Goose Foi e

G as
Foie Gas de Canard Entier Whol e Duck Foi e

G as
These are products in which goose liver or duck liver foie
gras are the only aninmal tissues present. They may contain
added substances, e.g., seasonings and cures and when

truffles are featured in the product nane, they are required
at a mninmum 3% | evel .

(B) FRENCH PRODUCT NAME ACCEPTABLE ENGLI SH
PRODUCT NAME

Foie Gas DGO e Goose Foie G as

Foie Gras de Canard Duck Foie G as

Bloc de Foie Gas DGO e Bl ock of Goose Foie Gras



Bl oc de Foie Gras de Canard Bl ock of Duck Foie

G as

Parfait de Foie G as DQOe Parfait of Goose Foie
G as

Parfait de Foie Gras de Canard Parfait of Duck Foie
G as

These products are conposed of a m ni num 85% goose |iver or
duck liver foie gras, although "parfaits" my contain
m xtures of goose liver and/or duck liver foie gras. These
products may al so contain a wapping or stuffing consisting
of the lean or fat of pork, veal, or poultry, pork liver,
and/or aspic jelly. Wen these ingredients are used, their
presence nust be indicated in a product nanme qualifier.
Truffles, when featured in the product nane, are required at
a mninmm 3% | evel

(© FRENCH PRODUCT NAME ACCEPTABLE ENGLI SH
PRODUCT NAME

Pate de Foie D Qe Pat e of Goose Liver

Pat e de Foi e de Canard Pate of Duck Liver

Gl antine de Foie D Qe Gl anti ne of Goose Liver
Gal anti ne de Foie de Canard Gal anti ne of Duck Liver
Puree de Foie D Qe Pur ee of Goose Liver
Puree de Foi e de Canard Puree of Duck Liver

These products nust contain a mninmm of 50% duck Iiver
and/ or goose liver foie gras and may al so contain a w appi ng
or stuffing of the lean or fat of pork, veal, or poultry,
pork liver, aspic jelly, extenders, and/or binders. When
these ingredients are used, their presence nust be indicated
in a product name qualifier. Truffles, when featured in the
product nane, are required at a mninmm 1% | evel

In all groups, an English translation of the term "foie
gras" is not required, although all other product nane terns
nmust be translated into English. The kinds of poultry
liver(s) used nust be indicated in the product nane. Al so,
ot her species and/or binders used nust be indicated in a
product nane qualifier imediately follow ng the product
name, while the ingredients statement nust follow the
product name or qualifier as the case nmay be.

See: Policy Meno 076 dated Septenber 21, 1984
FOR FURTHER PROCESSI NG
Products which require further processing at another

federally inspected plant may |eave a federally inspected
pl ant under one of the follow ng two conditions:



1. Wth the nanme of the finished product qualified by
a "For Further Processing"” statenment (e.g. Turkey
Ham For Further Processing); or

2. Wth a fully descriptive nane (e.g. uncooked ham
contains up to 30% of a solution).

FORElI GN MEAT AND SOLI D | NTACT LABELS:

Meat/Poultry products inported into the USA nmust be
identified so they are not represented as being of Anmerican
origin. Accordingly, they are required to carry |abels
nam ng the country of origin. This is done through wording
| i ke "Product of Argentina," shown i medi ately under product
name.

See: 327.14(b)(1)
381. 206

FOREI GN NAMES:

Foreign nanmes for nost neat food products are permtted,
provi ded wordi ng appears which gives the common or English
nane of the product.

FRESH Kl ELBASA:
Accept abl e nane for "kiel basa" when nmade wi t hout cures.

FRESH, " "NOTI' FROZEN' AND SIMLAR TERMS VWHEN LABELI NG POULTRY
PRODUCTS:

The word "fresh” may not be used in conjunction with the
product nane of:

1. Any cured product, e.g., corned beef, snoked
cured turkey, and prosciutto.

2. Any canned, hernetically sealed shelf stable,
dried, or chemcally preserved product.

3. Any raw poultry, poultry part, or any edible
portion thereof whose internal tenperature has
been bel ow 26 degrees Fahrenheit.

General |y, trademarks, conpany nanes, fanciful nanmes, etc.
containing the word "fresh" are acceptable, even on products
produced in a manner described in 1., 2., and 3. above,
provided the termis used in such a nmanner that it renains
clear to the purchaser that the product is not fresh.



Further processed neat and poultry products, e.g., nuggets,
dinners, etc., sold in the refrigerated state, may be
| abel ed as "fresh” even when nmade from conponents processed
in a manner described in 1., 2., and 3. above.

See: FSIS Directive 7270.1 dated Decenber 18, 1997.

This entry cancels Policy Meno 022C dated January 11, 1989.

Policy Meno 022C is being canceled and replaced by this
entry to reflect the recent regulation on the use of the
term “fresh” on the |abeling of raw poultry products (9 CFR
381. 129 (B) (6)). This regulation allows the use of the
term “fresh” on raw poultry products whose interna

tenperature has never been bel ow 26 degrees Fahrenheit. Raw
poultry products whose internal tenperature has been at or

bel ow O degrees Fahrenheit must still be | abeled with the
term“frozen.” Raw poultry products whose i nt er nal
t enperature has ever been bel ow 26 degrees Fahenheit, but is
above 0 degrees Fahrenheit, is not required to bear any

specific descriptive term
FRESH THURI NGER

Not an acceptabl e nane.
FRI ED NOCDLES W TH PORK:

The product nust contain at |east 12% fresh pork in tota
fornmul ati on.

FRI ED PRODUCTS:
Fryi ng nmedi um need not be shown on the | abel.

FRI ED RI CE:

The term "Fried Rice" has a long association with a rice
coomodity in which the rice conponent is boiled.
Accordingly, the term "Fried" in the designation has been
consi dered as accept abl e.

FRIED RICE WTH MEAT:

The product nust contain at |east 10% neat; may contain eggs
and veget abl es.



FRI ES:

Beef testicles may be | abeled as "Beef Fries." They are not
permtted to be used as an ingredient in neat food products.

FRI TTERS:

The product nust contain at |east 35% raw red neat/poultry
or red neat/poultry food product in the total formulation

depending on the nane, i.e., "Beef Fritter"” nust contain 35%
beef and a "Chicken Patty Fritter" nust contain 35% chicken
patty. Fritters can contain up to 65% batter/breading
(coating). If "breaded” is included in the product nane,

the batter/breading is limted to 30%
See: Policy Meno 089 dated May 29, 1985

FRI ZZES:

An accept abl e nane. Simlar to pepperoni but not snoked.
MPR of 1.6: 1.

FRONT QUARTER, CHI CKEN:

The "Chicken Front Quarter" is the sanme cut as a "breast
quarter.” Section 381.170(b)(13) (Standards for kinds and
classes, and cuts of raw poultry) in the regulations
explains this cut in nore detail.



GALANTI NE OR GALATI NE:

A nolded roll or shape of neat, poultry, or gane stuffed
with forceneat (finely ground neat or poultry, usually
containing binders) and coated wth aspic jelly. It is
served col d. When wapped in pork caul fat, the product
nane should be qualified with "Wapped in pork caul fat."

GALI CI AN SAUSAGE:

GAME

Cured beef and pork is seasoned and stuffed into beef
rounds. It is then snoked at a high tenperature. Cooling
is done in a blast of air which produces a winkled
appearance which is characteristic of Galician sausage.

VEATS:

A. Anenability. Game neat products containing over 3% raw
neat (cattle, sheep, swi ne, goat, horses or other equine)

are subject to inspection. The gane neat used in these
products nust be derived from carcasses slaughtered under
the Food Safety and |Inspection Service. The follow ng

products conposed of neat from gane ani mal s are nonanenabl e
to the Federal Meat |nspection Act:

1. Products made entirely wth neat from gane ani mals,
or animals other than cattle, sheep, sw ne, goat, or
horse, or other equine.

2. Products nmade with neat from gane aninmals with 3% or
|l ess of neat or edible portion from cattle, sheep
SwW ne, goat, or up to 30% neat fats provided the only
reference to neat or neat byproduct on the |abeling
is in the statenent of ingredients or referred to as
"flavored with."

3. Custom prepared products conposed of mneat from gane
animals and up to 30% aninmal fat. Labeling "Not For
Sal e" applies.

See: 303.1(a)(2)
B. Inspection Requirenents

1. Buffalo and venison mnust be federally or State
i nspected, however, venison nay also be produced
under the supervision of inspection officials of a
country approved to export neat products into the
United States. Al'l other gane neat used nust be
derived from carcasses slaughtered under the Food
Saf ety and | nspection Service.



GELATI N:

It is not permtted in products |ike sausages, |uncheon
nmeat, and neat |oaves. Celatin is an acceptable ingredient
in souse, jellied beef |oaf, head cheese canned whol e hans,
requires qualifier if gelatin is added.

See: MPI Manual 18.19 (b)(2)
GELATI N I N POULTRY ROLLS:

If gelatin or some other binder conprises nore than 3% of
the formula, the name of the product nust be qualified by
wordi ng, e.g., "Celatin Added."

See: MPI Manual 18.19 (b)(2)
GELBWURST:

See: German Sausages with M1k

GENCA OR GENOCA SALAM :

s a dry sausage product with an MPR not in excess of 2.3:1.
It is prepared with all pork or with a m xture of pork and a
smal | amount of beef. The neat is given a coarse grind and
enclosed in a natural casing. No snoke is used in its
preparation.

GEOGRAPHI C AND RELATED TERMS ( REQUI REMENTS FOR THE USE ON PRODUCT
LABELS) :

Any label representation that expresses or inplies a
particul ar geographical origin of the product, or any
ingredient of the product, shall not be used except when
such representation is:

1. A truthful representation of geographical origin, e.g.,
"Virginia Ham for a ham produced in the State of
Virginia; or

2. A trademark or trade nane which:

a. has been so long and exclusively used by a
manuf acturer or distributor that it is generally
understood by consuners to nean the product of the
particular manufacturer or distributor, e.g.,
"Swi ss Chalet;" or



b. is so arbitrary or fanciful that it is generally
understood by the consuner not to suggest

geographical origin, e.g., "Mon Sausage;" or
2. A part of the nane required or allowed by an applicable
Feder al | aw, regul ati on or st andar d, e.g.,
"Frankfurter," "Vienna;" or

3. A nane whose market significance is generally understood
by consunmers to connote a particular class, kind, type
or style of product, or preparation rather than to
i ndicate geographical origin of +the product, e.g.,
"Mexican Style Dinner,"” "ltalian Style Pizza." Such
terms nmust be qualified with the word "style" or "type,"
unl ess specifically approved by the Adm nistrator as a
generic term e.g., "Lebanon Bologna," "Genoa Salam,"
MIlan Sal am ."

Any geographical representation that does not neet the
af orenenti oned guidelines should be qualified by the word
"brand," provided that the word "brand” is not used in such
a way as to be false or msleading. A qualifying statenent
identifying the place where the product was actually nade is
required in proximty to the brand nane, e.g., "MIwaukee
Brand Bacon, Made in Chicago, Illinois.” The word "Brand"
nmust be in the sanme size and style of type as the
geographical term [If the product has a foreign brand nane,
it my be identified as having been nmade in this country,
e.g., "Scandi navian Brand Bacon, Made in U S A ".

See: Policy Meno 068 dated February 9, 1984
GECGRAPHI C TERMS:

(1) Country, Ranch, and Farm in Trade, Branch and Fanci ful
Nanes: Trade nanmes, brand names, or fanciful nanes that
include the words country, ranch, or farm e.g.,
"Country Kitchen," "Ranch House," "Hi ckory Farns," or
"Car abeef Ranch Brand" do not invoke section 317.8 of
the regul ations regarding the use of the term " Country"
or "Farni. However, if the terns are used alone in
conjunction with the product nane, e.g., "Country
Stew," then such products nust be prepared in the
country or on the ranch or farm and neet any other
requi renents prescribed.

(2) Sout hern: The term "Southern"” is restricted to use
only in areas south of the Mason-D xon Line and east of
the Mssissippi River as well as Arkansas, Louisiana,
and M ssouri, which are also considered southern
st at es.



GERVMAN POTATO SALAD:
See: Sal ad- German Potato Sal ad
GERMAN POTATO SALAD W TH BACON:

The product nust contain at |east 14% cooked bacon in total
formul ati on.

See: Sal ad- German Pot ato Sal ad

GERVAN SAUSAGES W TH M LK:
Wiole mlk is a permtted ingredient in the follow ng neat
food products when the ingredients statenent is shown

i medi ately under the name of the product or the mlk is
shown in a qualifying statenent contiguous to the product

nane: Speckbl ut wur st , Kal bsbr at wur st , Langbl ut wur st ,
Bl utwurst, Gel bwmurst, Zengenwurst, Brand Tongue and Bl ood
puddi ng kal bsl ebenwur st . (Swi ss Li ver Sausage,

kal bsl ebenwur st should be considered on the sane basis as
Bockwurst (e.g., nolimt on water or mlk)).

MIk is a characterizing ingredient in German sausages and
not an extender. Products which contain mlk should be
called by their proper nanes.

G BLET GRAVY (Kind):

Requires 7.25% giblets. The product nust contain an equal
nunmber of livers, hearts, and gi zzards.

G BLETS:
The liver, heart, and gizzard of a poultry carcass.
Al t hough often packaged with them the neck of a bird is not
a giblet.

GLAZI NG OF BAKERY | TEMS:

The gl azing or coating of bakery itens, e.g., croissants or
bi scuits with eggs, butter, or mlk, is a comon practice
and does not require a product nane qualifier. The
i ngredi ents, however, must appear in the list of
i ngredi ents.

GLUCCSE:

Not an acceptabl e nane for sugar.



GLYCERI N:

May not be added to any product as such; nay be used in
proprietary m xes.

GNOCCHI (1 T):

Italian term for dunplings nade of wheat or potato flour
rolled into rope-like strips about three-quarters of an inch
thick and cut into pieces three-quarters of an inch |ong.

GOETTA:

An oatneal product simlar to scrapple. Coetta is prepared
with a formula containing not |ess than 50% neat and neat
byproducts. The cereal conponent should consist of oats or
oat products and just enough water to prevent product from
sticking and burning during the preparation process. The
term "Ad Fashioned® when noted on a |abel for "CGoetta"
refers to the round shape.

GOETTI NGER CERVELAT:
A dry cervelat with no byproducts or binders.
GOOSE BREAST UNCOOKED, SMOKED:

The product is <cold snoked; therefore, the 155° F.
requi renent is waived since product is |abeled "uncooked."

GOCSE LI VER OR GOCSE LI VER SAUSAGE

At | east 30% cooked goose liver. When pistachio nuts are
added, product nane nust be qualified, i.e., "pistachio nuts
added. "

GORDI TAS, MEAT AND POTATO
GORDI TAS, MEAT/ POULTRY:

The product nust contain at |east 15% cooked neat/poultry

based on the weight of the total product. The "species" or
"kind" gorditas nanme (Beef Gordita, Chicken Gordita) may
stand al one. If other characterizing ingredients such as

pot at oes, rice, beans, etc, are included in the nane, they
nmust be reflected in their order of predom nance, e.g., Beef
and Potato Corditas, Rice and Chicken Corditas, as
determ ned by the fornmula.



GOTEBORG

A Swedish dry sausage nade of coarsely chopped beef and
soneti nmes pork. MIdly seasoned with thyne. It has a
somewhat salty flavor and is heavily snoked, usually in | ong
casings and air dried.

GOTHAER CERVELAT:

Oiginated in CGotha, Gernmany. Usually made of very |ean
pork finely chopped and cured.

GOULASH:

A stewlike product with at |east 25% neat or 12% poultry
meat. Unless designated "Hungarian," generally neans stew,
whet her veal, pork, beef, turkey, etc., are used. Product
may be just neat and gravy or neat and gravy with vegetabl es
served with or without rice, potatoes, or noodles.

GOULASH, HUNGARI AN STYLE
The product nust contain paprika and at |east 25% neat or
12% poultry neat. May not contain noodles, potatoes or
dunpl i ngs.

GRADE MARK FOR POULTRY:

See: Poultry Grading

GRAVI ES:
The product nust contain at |east 25% neat stock or broth,
or 6% neat. Mono and diglycerides allowed in anmount of 1%
in gravies.

GRAVY AND BEEF:
The product nust contain at |east 35% cooked beef (beef sane
size lettering as gravy). For 25% cooked beef (beef
| ettering no | arger than one-half size gravy).

GRAVY AND DRESSI NG W TH PORK OR GRAVY AND PORK W TH DRESSI NG
The product nust contain at |east 14% cooked pork.

GRAVY AND POULTRY SALI SBURY STEAK

Not nore than 65% gravy and at |east 35% poultry salisbury
st eak.



GRAVY AND SW SS STEAK
The product nust contain at |east 35% cooked neat.
GRAVY AND YANKEE POT ROAST:

The product nust contain at |east 35% cooked beef. Beef is
cooked with or w thout vegetables.

GREEK SAUSACE:
The product nust contain orange peel.
GREEN W\EI GHT

Wight of the raw article before addition of added
substances or before cooking.

GROUND ( Speci es):
The product nust conply with 319.15(a).
GROUND BEEF:

May not contain added fat. Maxi mum total fat 30% Cheek
neat is permtted up to 25% and nust be declared in the
i ngredi ents statenent. For nore than 25% show as "G ound
Beef and Cheek Meat," all the sane size.

Beef of skeletal origin, or fromthe di aphragm or esophagus
(weasand) nmay be used in the preparation of chopped beef,
ground beef, or hanburger. Heart neat and tongue neat as
organ neats are not acceptable ingredients in chopped beef,
ground beef, or hanburger.

See: Policy Meno 027 dated June 15, 1981

GROUND BEEF AND PORK
The product nust be treated for possible live trichinae
M xtures of fresh ground pork and beef should not be
distributed fromofficial establishnments unless the pork is
trichi nae-treated.
See: 318.10

GROUND BEEF CHUCK AND ROUND

Product to be |abeled "G ound Beef Chuck"” or "Gound Beef
Round” nust conply with the foll ow ng guidelines:



1. "G ound Beef Chuck"” nust be derived fromall or part of
the prinmal part of the beef carcass comonly referred to
as the "Beef Chuck," except as provided for in 3. The
product nust conply wth the fat requirenents of
319. 15(a).

2. "Ground Beef Round" nust be derived fromall or part of
the prinmal part of the beef carcass comonly referred to
as the "Beef Round," except as provided for in 3. The
product nust conply wth the fat requirenments of
319. 15(a).

3. Cenerally, shank neat may be added but may not exceed
the natural proportion of the beef carcass, which is
considered to average 6% H gher quantities of shank
nmeat may be wused if the shank neat renmmins attached
during the cutting and boning of the boneless chuck or
round, or if the processor can denonstrate that a higher
percentage is applicable.

4. The products nust be produced under a partial quality
control program

See: Policy Menop 091 dated Septenber 16, 1985
GROUND BEEF PATTI ES:

The product nust neet G ound Beef standard.
GROUND BEEF - Hanburger and Soy Products:

Conbi nations of ground beef or hanburger and soy products
may be descriptively |abeled, e.g., "Hanburger and Textured
Veget abl e Protein Product” or "G ound Beef and I|sol ated Soy
Protein Product” if the conbination product is not
nutritionally inferior to hanmburger or ground beef. |If the
conbi nati on products are nutritionally inferior, they are to
be | abeled as Imtation G ound Beef (or Imtation Hanburger)
or Beef Patty or Beef Patty Mx in accordance with Section
317.2(j)(1) and Section 319.15(c) respectively.

See: Policy Meno 016B dated August 18, 1994
GROUND BEEF - Seasoned:

Ground Beef or chopped beef may contain seasoning
substances, e.g., salt, sweetening agents, flavorings,
spices, MG and HVP, provided in condinental proportions.
Papri ka or other such substances which mght influence the
coloration of the product are not permtted.



GROUND MEAT:

No water, cereal, soy derivatives, or other extenders
permtted.

GUM ARABI C:
May be used up to 2% in breading and batter m xes.

GUM TRAGACANTH:
A carrier and stabilizer in liquid spice extractives not to
exceed 0.1% in finished product. Not permtted in sausage
pr oducts.

GUM Veget abl e:
Spice extractive products which enploy vegetable guns as

enul sifiers have been approved. The addition of vegetable
gumis limted to no nore than 15% in the seasoning blend

enul si on.
GUMBO

A Creole word for okra. It is now recogni zed as neaning a
dish or a soup thickened w th okra. To qualify, the dish
nust have okra as an ingredient. Either the soup or the
stew standard would apply, depending on product nane
(" Chi cken Gunbo"). Product identified as "Creole Style
@Qunbo” does not contain okra, however, it must contain a

roux (flour, mlk, or water, etc.) or gunbo file (dried
powder young | eaves and | eaf buds of sassafras).



HAGE S, SCOTTI SH:

Made of grated liver and heart of a sheep conbined wth
oatneal , suet, and seasoning, usually stuffed into a pig's
or sheep's stomach and boiled. A nmeat pudding, forned |ike
a sausage.

HALAL AND ZABI AH HALAL

HAM

Products prepared by federally inspected neat packing plants
identified with |abels bearing references to "Halal" or
"Zabiah Halal" nust be handled according to Islamc |aw.
The federal nmeat and poultry inspection program does not
certify to the "Halal" or "Zabiah Halal" preparation of
products, but rather accepts the statenents and nmarkings in
this regard offered and applied under the supervision of any
| sl am ¢ organi zati on. The words "Halal" or "Zabiah Halal™
may be used only on the labeling of neat and poultry

products prepared under such Islamc authority. The
identity of the Islamc organization should be available
upon request by agency oficial. Qualification of the words

"Halal" or "Zabiah Halal" by such ternms as "style" or
"brand" does not negate these requirenents.

Al'l tissues posterior to the junction of the tuber coxae and
the lunbar vertebrae nay be classified as ham regardl ess of
the nethod of separating the hamfromthe carcass. Detached
hock, feet, skin, and fat cannot be so classified.

HAM A LA KI NG

Must contain at |east 20% ham (cooked basis).

HAM AND CHEESE LOAF:

Nonspecific l|oaf. Cheese is chopped into small cubes and
conbined with finely ground ham

HAM AND CHEESE SALAD:

Product must contain at |east 25% ham (cooked basis).

See: Sal ads

HAM AND CHEESE SPREAD:

Product must contain at |east 25% ham (cooked basis).



HAM AND DUMPLI NGS AND SAUCE OR GRAVY:
Product nust contain at | east 18% cooked ham
HAM BAKED:

See: 317.8(b)(10)
HAM BO LED:

A fully cooked, boneless product which nust be cooked in
wat er and nmay be processed in a casing or can. The product
may be of various shapes and may be partially cooked in
boi ling water.

HAM BOLOGNA:
See: Bol ogna

HAMBURCER:

If fat is added, product must have an ingredi ents statenent.
See: 319. 15(b)

HAMBURGER PATTI ES:
Product must conply with 319.15(hb).
HAMBURGER STEAKS:

Product nmust conply with 319.15(b).

HAMCOLA:
Not an acceptable product name; should be acconpani ed by
true product nane, i.e., "Boneless Cooked Ham Coated wth
Spi ces. "

HAM CAPACCLLA:
Product made with ham instead of pork shoulder butts and
neets the rest of the requirenments of 318.10(c)(3)(ii). It
shal | be | abel ed "Ham Capacol |l a."

HAM CAPACOLLA, COCKED:
Ham t hat has been cured and then cooked.

HAM CENTER SLI CE:

See: Center Slice



HAM CHOPPED:

HAM

Shank nmeat permtted to the extent of not nore than 25% over
that normally present in the bonel ess ham

See: 319. 105

- Chopped - Pressed - Cooked - Snoked or Sliced:

See: Ham Chopped

HAM CHOADER - CONDENSED:

HAM

Product nust contain at | east 10% cooked ham
COCKED:
Product cooked in conventional manner which, if |abeled

"Conpl etely Cooked," should reach an internal tenperature of
158° F.

HAM COOKED- SECTI ONED AND FORMED:

The qualifying phrase "sectioned and fornmed” is no |onger
required on boneless ham products, e.g., "ham* and
"ham wat er added.” The addition of small anobunts of ground
ham added as a binder to such products may be used w thout
decl aration. The anmount of ground ham that nay be used can
represent nonore than 15% of +the weight of the ham
ingredients at the tinme of fornulation. Products containing
nore than 15% ground ham trimmngs nust be |abeled to
i ndi cate the presence of the ground ham e.g., "a portion of
ground ham added." Policies regarding the required use of
term nol ogy such as "chunked and fornmed" and "ground and
formed” will continue.

See: Policy Meno 023 dated February 10, 1981
Policy Meno 041B dated February 15, 1991

HAM CROQUETTES:

HAM

Product nust contain at |east 35% cooked ham I f chopped
ham is wused, the product nane nust be "Chopped Ham
Croquettes.”

FRESH (or uncured):

Ham that does not contain a cure nust be |abeled either
"Fresh" or, if the ham neets the requirenents of 319. 2,



"Uncured." This also applies to cooked product, and nust be
| abel ed cooked product "Cooked Uncured Hani.

HAM HALF:

"Hal f Ham is permtted on |abels for sem - boneless ham
products which during their processing have had the shank
nmuscl es renoved. The two halves of the finished product
have approxi mately an equal anount of bone. The term "No
Slices Renpbved" has al so been deened suitable for use with a
hamitemreferred to as "Half Ham"

HAM GELATI N ADDED:
Show "Cel ati n Added".
See: Policy Meno 014 dated Septenber 12, 1980

Keep Frozen

HAM LOAF:
Meat | oaf standard in 319.261 applies.

HAM OVELET:
Product must contain at |east 18% cooked ham

HAM PARVA HAM PROSCI UTTO DI PARMA:
Ham when | abel ed "Parma Hant and/or "Prosciutto di Parma,"
woul d have to be produced in the region of Parma, Italy, in
accordance with Italian Law, which defines the denom nation
of origin, t he territorial limts of producti on,
characteristics of the product, and the nethod of
manuf act ur e.

HAM PEPPERAM
A peppered hamthat is coated with spices.

HAM PIT:

Pit Ham is an acceptabl e product nane. Pit Style and Pit
Brand are equally acceptabl e.

HAM PRESSED:

Same as chopped ham



HAM PROSCI UTTO ( TYPES) :

HAM

See: Prosciutto
Prosci utto Cooked
Prosciutto Cotto, Cooked Ham

QUARTER, SEM - BONELESS (No Slices Renobved):

The product consists of a ham prepared as a "Regular
Sem - Bonel ess, Half Hamt' which is sectioned again to result
in four pieces just about equal not only in weight but also
in content of bone.

HAM ROLL SAUSACE:

Ham tri mm ngs and ham shank neat are permtted.

HAM SALAD:

HAM

HAM

HAM

Product nmust contain at |east 35% cooked ham Chopped ham
may be used without it appearing in the product nane.

See: Sal ads

SCOTCH STYLE:

A cured, uncooked, boned, and rolled whole ham either tied
or in a casing.

SHANKLESS:

Wien the term "shankless" is used in reference to a ham it
i ndi cates that the shank has been renoved by a cut through
the joint at a right angle to the fenmur bone. The dista
tip of the semtendinous nuscle may be severed above its
tendi nous attachnent, |eaving an extension approximtely 2
i nches 1 ong. The extension is considered an integral part
of the hamls body and is usually folded over the fenur's
end.

SHANKMVEAT | N:

See: Chopped Ham

HAM SHORTCAKE:

Product nust contain at | east 25% cooked ham



HAM SLI CED COOKED:

When product is derived fromcanned hans with gel ati n added,
the | abel shall read "Gelatin Added."

HAM SM THFI ELD:
This is an aged, dry cured ham mnade exclusively in
Smithfield, Virginia. The use of the words "brand" or
"style," e.g., "Smthfield Brand Ham" "Smithfield Style
Ham " does not elimnate this requirenent.

HAM TRI MM NGS:

Ham trimm ngs, to be |abeled as ham cannot contain excess

shank neat. The fat content will not exceed 35% It wll
consist of at |east 65% | ean neat as determ ned by chem cal
anal ysi s.

HAM VI RG N A:

Product nust either be processed in Virginia or |abeled as
"Virginia Brand, made in (city and state)."

HAM WESTPHALI AN OR WESTPHALI AN STYLE HAM
Ham is cut with bone in, the hip bone cut out, cured in a

conbination of dry and pickle cure but not a pickle alone.
It is snoked in a medium warm (no greater than 100° F.)

snokehouse until a shining red brown or chestnut color is
acqui red. Beechwood may be wused and will inpart the
characteristic Wstphalian flavor. QO her hard woods are

al so acceptable. Juniper berries are permtted.
HANDLI NG STATEMENTS:

Acceptable handling statenents, in addition to those
required in sections 317.2(k) and 381.125, include "Keep
Refrigerated - May be Frozen" or "Keep Refrigerated-Can be
Frozen."

HANDLI NG STATEMENTS ON RETORTED PRODUCTS:

Handl ing statenents may appear on labels for shelf stable
product, even though such product does not have to be
refrigerated or frozen, and provided the statenent wll
accurately reflect conditions of distribution and sale.
These products are to be handled in the plant as shelf
stable itens including incubation and condition-of-contai ner
exami nati ons. Once the product is refrigerated or frozen



for shipnent, distribution, and display for sale it is to be
handl ed as a refrigerated or frozen item

See: Policy Meno 104 dated February 13, 1987
HANG NG TENDER:

Accept abl e name on whol esal es container to designate pillars
of the diaphragm Species nust be shown as part of product
name.

HARDENED LARD:

A fully hydrogenated flaked lard used for blending wth
other lard to raise snoke point and increase the stability
and resistance to oxidation or devel opnent of rancidity.

HEAD MEAT:

After renoval of the cheeks, lips, snout, skin, and tongue
fromthe head there remains small pockets and areas on the
skull to which nuscle tissue is attached. This nuscle may
be renoved and used in product and declared on |abeling as
beef or pork as the case may be. However, there are a few

standardi zed products in which +the regulations limt
t heanount of this neat that may be used and require that it
be specifically declared on the label (e.g., chili, chili

wi th beans, and corned beef hash).

See: Beef Cheek Meat and Beef Headneat (use and | abeling as
an ingredient in nmeat Food Products)

HEADCHEESE:

A jellied product consisting predomnantly of por k
byproducts and seasoning ingredients. It nust contain sone
product from the head. Extenders |ike cereal, soy
derivatives, nonfat dry mlk, etc., are not permtted
i ngredi ents of headcheese. Headcheese in natural casings
should be brought to an internal tenperature of at |east
150° F. For cooking tenperature exception, see Mnual
18. 24(b).

HEART BREADS

That portion of the thynmus gland or sweetbread that lies in
the chest cavity. Less desirable than the portion in the
neck.



HEART CAP:

Bl ood vessels and auricles at the top of an untrimred heart.

HEARTS/ HEART MEAT:

HEAT

Heart s/ heart neat may not be | abel ed as "beef," "pork," etc.
in the ingredients statenment. Wen used in a product, they
nmust be identified by species, e.g., "Beef Hearts."
Heart s/ Heart Meat , including the heart cap, may be
considered neat for calculating the neat to textured
veget abl e protein rati os.

See: MPI Manual 17.3(h)(1)
AND EAT SAUSAGE:

Not the sanme as Brown and Serve Sausage. Wen the "heat and
eat" termis used, product nust conply with cooked sausage
regul ations, e.g., limtation of 10% added water and not
nore than 3 1/ 2% bi nder.

HI CKORY SMOKED:

Product | abeled "H ckory Snoked" must wuse hickory wood
excl usively.

HI GH FRUCTOSE CORN SYRUP ( HFCS):

HFCS may be used to flavor neat or poultry products in
anounts sufficient for its intended purpose, provided the
foll ow ng conditions are net:

1. HFCS nust contain not less than 40 % fructose on a
sol i ds basi s.

2. HFCS nust have a dextrose equivalence (D.E ) of not
| ess than 93.

3. HFCS nmust have a sweeteni ng power greater than or equal
to sugar (sucrose).

4, HFCS nust be identified on the |abel as Hi gh Fructose
Corn Syrup in the ingredients statenent, curing
statenment, etc.

See: Policy Meno 035 dated COctober 27, 1981



HOG STOVACHS:

Hog stomachs must bear the mark of inspection regardl ess of
i ntended use.

HOLSTEI N OR HOLSTEI NER:

Product is the same as FARM STYLE SAUSAGE, except that it is
stuffed into wide casings and heavily snoked, wusually in
| ong casings, and air dried. No extenders permtted.

HONEY CLAI M | N PRODUCT
A honey claimmay be nade or inplied on a product |abel if:

1. The product contains at |east 3% honey.

2. Honey contains at |east 80% solids, U S. grade C or
above.

3. When other sweeteners, (sugar, dextrose, naltose,
i nvert sugar, corn syrup solids, and simlar
ingredients) are used, the quantity nay not exceed
one-hal f that of the honey, e.g.. |If 3% honey is used,
then no nore than 1 1/2%of all other sweeteners may be
used.

4, Product to be identified as "Honey d aze" nust contain

honey to other sweeteners at a ratio no |less than 2: 1.
If dried honey is used, the ratio is to be no | ess than
1.6:1.

5. When honey is included in a breading, a honey clai mmay
be made regardl ess of the quantity of honey used.

HONEY CURED OR SUGAR CURED:

"Honey Cured”" may be shown on the labeling of a cured
product if:

(1) the honey used contains at |east 80% solids or is US.
grade C or above;

(2) honey is the only sweetening ingredient or when other
sweetening ingredients are used in conbination wth
honey, they do not exceed one-half the anmount of honey
used; and

(3) honey is used in an anount sufficient to flavor and/or
af fect the appearance of the finished product.



Traditionally, cured products which are |abeled to indicate
the presence of honey, e.g. Honey ham nust neet the
paraneters prescribed herein.

"Sugar Cured" may be used on the l|abeling of a cured product
if:

(1) the sugar used is cane sugar or beet sugar;

(2) sugar is the only sweetening ingredient or when other
sweetening ingredients are used in conbination wth
sugar, they do not exceed one-half the amount of sugar
used; and

(3) sugar is used in an anmobunt sufficient to flavor and/or
af fect the appearance of the finished product.

"Honey and Sugar Cured"” or "Sugar and Honey Cured" nay al so
be used on |l abeling if:

(1) the honey and sugar are of the nature described above;

(2) the honey and sugar are the only sweetening agents or
when ot her sweetening ingredients are used in
conbination with the honey and sugar, they do not
i ndi vidual |y exceed either the anmount of honey or sugar
used and collectively do not exceed one-half the total
anount of honey and sugar; and

(3) the honey and sugar are used in anobunts sufficient to
flavor and/or affect the appearance of the finished
pr oduct .
See: Policy Meno 038 dated Decenber 16, 1981
HORS D OEUVRE ( Snack):

Product nust contain at |east 15% cooked neat or 10% bacon
(cooked basis). True product nane nust be shown, e.g.,
"Puffed Pastry Wapped Frank."

HOT DOG CHI LI SAUCE W TH MEAT:
Product nust contain at |east 6% neat.

HOT DOG CHI LI W TH MEAT

Product must contain at [|east 40% neat. Sausages and
bol ogna rework not permtted.



HYDROLYZED BEEF STOCK:

A beef stock which has been treated with acid, alkali, or
enzynes to digest the protein. The protein nolecules are
broken down into am no acids, peptides, polypeptides, and
pept ones. As the digestion is carried out for |[|onger
periods of tine, nore and nore of the larger nolecules are
broken down into amno acids, wth free al pha-am no groups.
By analyzing these al pha-amino nitrogens one can determ ne
the degree of hydrolysis. 100% hydrol ysis woul d nean that
all the nitrogen (protein) is in the form of am no acids.
10% of hydrolysis would nean that only 10% of the nitrogen
is in the formof free amno acids, while the rest is still
present in polyneric form

The | abel should indicate the degree of hydrolysis. This is
determined from the ratio of amno nitrogen to tota
ni trogen.

am no nitrogen = % hydrol ysis

total nitrogen

A product | abel ed 50% Hydrol yzed Beef Stock nust, therefore,
have 50% of the total nitrogen present as am no nitrogen.
Addi ng percent solids is optional. The percent solids would
not necessarily be the sane percent as hydrol ysis depending
on the thickness (consistency) of product.

HYDROXYPROPYL METHYLCELLULGOSE ( HPMO) :
Emul sifying agent, binder, thickener, and a stabilizer.
This is accepted for its emulsifying qualities when prepared
as a solution and applied as a dip.
1. Not nore than 2% in sol ution

2. Not nore than 4% wei ght gained in product.

3. Not nore than .08% hydroxypropyl nethylcellul ose
in finished product.

4. Must be identified in the ingredients statenent
for purpose.

5. Approved on individual basis only.



| CE- GLAZED MEAT AND POULTRY PRODUCTS:
See: Water-M sted And Ice-d azed Meat And Poul try Products
| M TATI ON:

A label for a product which is an imtation of another food
shall bear the word "Imtation" imediately preceding the
name of the food imtated and in the sane size and style of
|l ettering as the name, and i mediately thereafter the word
"Ingredients" followed by the names of the ingredients
arranged i n descendi ng order of predom nance.

Cuts of neat in its natural form containing excess noisture
cannot be |abeled "imtation", (e.g., ham corned beef
bri sket, tongue).

See: 316.11(a)
317.2(j) (1)
381.1(b)(31)(iii)

| M TATI ON FLAVORS:

Imtation beef flavor, imtation mushroom flavor, flavor
base for gravies and simlar substances which enhance,
fortify, or help to sinmulate a flavor are usually conposed
of food additives and, as such, are not "artificial flavors"
for labeling purposes. This class of imtation flavors can
be conposed of such ingredients as flour, fats, oils, salt,
hydrol yzed vegetable protein, vegetable guns, thiamne
hydrochl ori de, beta alanine, disodium inosinate, glutamc
acid, and a host of other ingredients. These flavorings
must be identified on |abels by show ng each individual
ingredient by its comobn nane. G ass nanes, e.g., amno
acids are not acceptable. Each specific am no acid nust be
listed.

| M TATI ON STI CKERS

Tenporary approvals may be given for "Imtation"” stickers to
be used on approved | abels with the understanding that:

1. The word "Imtation” is as large or |arger than product
name.

2. The word "Imtation” is contiguous to product nane.

3. Stickers nust be self-destructive so they cannot be
peel ed of f.

See: 316.11



| MVEDI ATE CONTAI NERS:
See: Check O f Bl ocks

| NCI DENTAL ADDI Tl VES:

As defined in the Food and Drug Adm nistration regul ations
(21 CFR 101.100(a)(3)), incidental additives are substances
present in foods at insignificant levels and that do not
serve a technical or functional effect in that food. In
determ ning whether a substance is an incidental additive,
the following criteria may be applied:

1. Substances that are present in a food as a result
of having been present in an ingredient added to
the food and have a technical or functional effect
on the ingredient but not on the finished food, or

2. Subst ances that are processing aids, defined as:

a. substances added during processing but renoved
before the food is packaged in its finished
form or

b. substances added during processing but that
are converted to constituents normally present
in the food, and do not significantly increase
the amount of those constituents naturally
found in the food, or

Cc. sSubstances that are added to a food for their
t echni cal or functi onal ef f ect in the
processing but are present in the finished
food at insignificant levels and do not have
any technical or functional effect in that
f ood.

| NGREDI ENT LABELI NG

1. Al ingredients in FDA standardized products, e.g.,
Cheddar Cheese (Water, salt, cheddar ....etc.), and on
standardi zed products, e.g., Soy sauce, Wrcestershire
sauce, require conplete disclosure of all ingredients on

the | abel s of nmeat and poultry products.

2. Protein hydrolysates nust identify the commobn and usua
nanes and identify the source from which the protein is
derived, e.g., "hydrolyzed vegetable protein” would be
decl ared as "hydrolyzed corn protein."



3. FDA certified color additives require the listing of the
common or usual names, e.g., FD&C Blue No. 1, Blue 1, or

Blue 1 Lake. Col or additives not subj ect to
certification nay be declared as "artificial <color,™
"artificial col or added, " or "col or added. "
Al ternatively, col or addi ti ves not subj ect to

certification may be declared as "colored with ,

or " color,” with blank space filled in with the
nane of the color additive listed in 21 CFR 73,
e.g., "colored with annatto” or "caranel color."

4. Cured neat products used as ingredients, regardless
of their level of use, require conplete disclosure of
all ingredients in the fornulation of neat and
poul try products.

See: FSIS Directive 7237.1, Rev. 1, "Labeling of
| ngr edi ents”

FSIS Directive 7140.1, Rev. 1, "Questions and Answers
Rel ating to I ngredients”

| NGREDI ENT LI STI NG

Common Nane Pur pose Preferred Accept abl e
Decl arati on Decl arati on

Aut ol yzed Yeast

Extract Any Aut ol yzed Aut ol yzed
Yeast Extract Yeast
Extract
Cel ery, Seasoni ng Dehydr at ed Celery
Dehydr at ed Cel ery
" " Component " " Dehydr at ed
Celery
Cel ery, Fresh Any Celery Celery
Cel ery Powder Any Cel ery Powder Fl avori ng
Cel ery
Powder or
Powder ed
Celery
Cel ery Seed Any Cel ery Seed Fl avori ng
or Spice
Dried Wol e Eggs Any Dried Wiol e Eggs Eggs

Dried Wey Any Dried Wey Dried



Dried Yeast Any
Garlic, Seasoni ng
Dehydr at ed

Garlic,

Dehydr at ed

Dehydr at ed

Garlic, Fresh Any
Garlic Powder

Powder
or

Powder ed
Garlic

Hydr ol yzed Any
Veget abl e or

O Pl ant Source)

Protein

MIk Protein Fl avori ng
Hydr ol ysat e

Hydr ol ysat e

Monosodi um @ ut amat e Any

O eoresin of (Spices) Any

A eoresin of Spices Any
that are al so
col orings

Oni on, Dehydrat ed Seasoni ng

Oni on

Whey

Dri ed Yeast Dri ed

Yeast
Dehydr at ed Garlic
Garlic

Conponent Dehydr at ed

Garlic Garlic
Garlic Garlic
Garlic Fl avori ng
Powder Garlic
Hydr ol yzed Hydr ol yzed
(Veget abl e or
Veget abl e
(Plant Source) (Pl ant
Sour ce)
Protein Protein
MIk Protein M | k
Hydr ol ysat e Protein
Monosodi um Monosodi um
G utamat e G utamat e
A eoresin Nat ur al
(Spice) or Fl avori ng
Fl avori ng

A eoresin of
(Turnmeric,

or Saffron, or
Papri ka, or

Fl avoring, and
Col ori ng)

Dehydr at ed Oni on
(only



because

of
Manual
entry)
Oni on, Fresh Any Oni on Oni on
Oni on Powder Any Oni on
Powder Fl avori ng
Oni on
Powder or
Powder ed
Oni on
Papri ka Any Papri ka "Spi ce and
Col ori ng"
Par sl ey, Seasoni ng Dehydr at ed Par sl ey
Dehydr at ed Par sl ey, Fl avori ngs
Spi ce,
Powder ed
Par sl ey
Saf fron Any Saf fron " Spi ce and
Col ori ng"
Snoked Torul a Any Snoked Torul a Snoked
Yeast Yeast Torula
Yeast
Turneric Any Turneric
" Spi ce and
Col ori ng"

| NGREDI ENTS STATEMENT:

The order of predom nance shall be based on the anounts of
ingredients used in product preparation rather than the
anounts residing in the finished product. I ngredi ents
statenments consisting of a conponent listing nust have the
conponents listed in order of predom nance.

See: 317.2
| NGREDI ENTS STATEMENT - CURED W TH:

A "cured with" statenment followed by a list of all non-neat
or poultry ingredients in order of predom nance, e.g., Ham -
Water Added (cured with: water, sodium phosphate, sodium
erythorbate and sodium nitrite.), is an acceptable



alternative to an ingredients statement. It can be |ocated
in those locations allowed for ingredients statenents.

| NSERT LABELS FOR USE AT RETAIL STORES:
No inspection legend is permtted on insert |abels.
| NSPECTI ON MARK ON W NG TAG

When the inspection mark is shown on a wing tag, either the
plant nunber or the firms name and address nust also
appear .

| NSTANT MASHED POTATCES:

The product shall be labeled "Instant Mashed Potatoes”
followed by the list of ingredients in parentheses.

| NTESTI NES:

Intestines can be prepared as edible product and bear the
mar k of i nspection.

| N\VERT SUGAR:
"I nvert sugar" is an acceptabl e nane.
| Rl SH STEW

Product does not require a geographical qualifying statenent
nor the words, "Style," "Type," or "Brand." Usually it
contains lanb or nmutton but beef may be used. It nust neet
the stew standard. Veget abl es include onions, carrots,
pot at oes, and turnips. Dunplings are often used. Beans are
not acceptable in "lIrish Stew. "

| SOLATED SOY PROTEI N:

This food ingredient is simlar to soy protein concentrate
except that additional extraction has renoved nore of the
non-protein fraction, thereby increasing its protein
content. It is prepared by alkaline solubilization of the
soy protein and then precipitation of sanme in an acid bath.
It may be powdered, extruded, or spun into fibrils and has a
protein content of 90 to 95% Products of spun fibrils may
be referred to as "Textured Soy Protein Isolate,” "lsolated
Soy Protein Fibers,” or "Spun |solated Soy Protein." The
PER of isolated soy protein is about 1.9 and indicates a
poorer quality protein than that of soy flour or soy protein
concentrate (PER 2.2). Wen hydrated textured (structured)
protein isolate is added to neat food products, the



ingredients statenent should read "Hydrated Textured
(Structured) Isolated Soy Protein."

| TALI AN RECI PE:

Verification of authenticity of phrase "ltalian Recipe" nust
acconpany submttals for approval.

| TALI AN SAUSAGE:

Red pepper permtted under 319.145(b)(1).
See: 319. 145

| TALI AN STYLE

Acceptable term for products containing anise or fennel or
Italian type cheese (e.g., Mzzarella, Parnesan, Provol one,
Ri cotta, Ronmano) or at least three of the follow ng: basil,
garlic, marjoram olive oil, or oregano. Sausage products
must neet the Italian Sausage requirenments as per Regul ation
319. 145.



JAGNURST:

The product is the sane as yachtwurst (The Anericani zed nane
for the iten. It is a cooked sausage nmade from a fine
enmul sion with cubes of |ean neat rather than fat (as in
nortadel | a).

JALAPENO LOAF:

Term for a nonspecific |oaf containing sufficient jalapenos
to characterize the product. Jal apeno is a variety of
Mexi can Chili Pepper.

JAVAI CAN STYLE

Term may be used to identify neat and poultry food products
made with allspice, garlic, onion, red pepper, and thyne.
The nane of the product nust be further qualified with a
statenent, |ike "with Janmamican Style Seasoning," e.g.,
"Jamai can Style Chi cken Wngs-with Jamai can Style
Seasoni ngs. "

JAVAI CAN STYLE PATTI ES:

Product has at |east 25% neat enclosed in a crust. The
| abel must show true product nane, e.g., "Beef Turnover."
JAVBALAYA:

Product nust contain at |east 25% cooked ham and one ot her
nmeat or seafood nust be included. A New Ol eans dish
involving rice and ham and usual |y tomat oes (shrinp or other
shel | fish, other nmeat or poultry), together w th seasonings.

Must show true product name, e.g., "Ham and Shrinp
Janbal aya. "

JAMON:
Spani sh word for "ham" In the usage of Spanish-speaking
people outside Spain, it has come to nean cured pork.

"Janon di Cocinar" is cured pork for cooking as opposed to
slicing. Wen the term"Janon" appears before the nane of a
linmb, it neans the product is cured.
Exanpl es of acceptabl e product nanes are:

Janon de Paleta - Cured Pork Shoul der

Janon de Pierna - Cured Pork Leg



JARDI NI ERE (FR):

Must contain at |east 50% cooked neat based on total
pr oduct . It neans "in the manner of the gardener.™ The
term applies to dishes nmade with diced garden vegetables
whi ch have been cooked with neat. Jardiniere should be
foll owed by a true product nane, e.g., " Beef W th
Veget abl es. "

JELLI ED BEEF OR PORK LOAF:

When gelatin is added to beef or pork |oaf type product, the
product nane should reflect this (e.g., "Jellied, Cooked,
Beef Loaf").

JELLI ED CHI CKEN LOAF:

Product is made of seasoned chopped chi cken and cooked to at
| east 160° F. and mixed with gelatin.

JELLI ED CORNED BEEF LOAF:

Cooked corned beef is chopped, seasoned, and mxed wth
gelatin and then nol ded.

JERK OR JERK STYLE
The ternms "JERK" or "JERK STYLE" can be used to describe red
meat or poultry whole nuscle, fabricated products, and ot her
nmeat poultry food products, that are mxed or placed in a
"spicy seasoning." The seasoning usually contains scallion,
onion, thyne, allspice (pinento), hot peppers, and usually
contains at l|east one or nore of the follow ng: nutneg,
ci nnanon, sugar, brown sugar, garlic, and rice or Wwhne
Vi negar . The seasoning may be in the form of paste,
mar i nade, sauce, or dry seasoning m xture. The product is
m xed or placed in the spicy hot seasoning raw or the
product may be grilled, cooked, or snoked. Exanpl es of
acceptable product nanes are, e.g., "Oven Roasted Jerk
Chi cken", "Jerk Pork Sausage"” or "Jerk Style Snoked Beef
Sausage. "

JERKY:

Al'l Jerky products nust have a MPR of 0.75:1 or |less;
"species" or "kind" nust be in the nane. Products may be
cured or uncured, dried, and rmay be snoked or unsnoked, air
or oven dried. A reference to the particular type of drying
met hod is not a | abeling requirenent.



JUMBO

"Beef Jerky" - Produced from a single piece of beef.
May also be classified as "Natural Style Beef Jerky"”
provided this product nane is acconpanied by the
explanatory statenent "made from solid pieces of beef”
or conparable term nology. Wen a "Natural" clai m(not
natural style) is made, the policies as outlined in
Policy Meno 055 are to be applied.

"Beef Jerky Chunked and Forned" - Produced from chunks
whi ch are nol ded and forned and cut into strips.

"Beef Jerky Ground and Formed or Chopped and Fornmed"
Produced as described, nolded and fornmed and cut into
strips.

Jerky products that contain over 3%t binders (2%
| SP) nust reflect the binder in the product nane, i.e.,
“Beef Soy Protein Concentrate jerky, ground and formned.
Jerky products that contain binders at |evels bel ow 36
shoul d express the binder in a qualifying statenent,
e.g., beef jerky - soy protein added.

"Species (or Kind) Jerky Sausage." The word "Jerky" can
appear on labels for product in which the "species" or
"kind" has been processed by chopping or grinding and
stuffed into casings under the followng conditions
only:

a. The word " Sausage" nmust appear i mredi ately
contiguous to "Jerky" whenever it is shown.
"Sausage" nust be in type at least one-third as
high as "Jerky" in the same color ink and on the

same background. The words "stick," "piece" etc.
cannot be used as substitutes for "sausage" in the
product nane. "Sausage" neans that the product

has been chopped.

b. The product may be dried at any stage of the
process.

The term "Junbo" nay be used if the product is of |arge size

or

gquantity. Wien used on frankfurter |abels, no nore then

8 franks to the pound may be present. The term "Junbo" may
not be used to qualify the net wei ght statenent.

JUNI OR MEAT SNACKS:

Product must conformto the sausage standards going into the
jar before processing. Limted to 3 1/2% extenders.



JUNI PER BERRI ES:

Juni per berries and twgs are normally thrown on the fire
from which dry cured hans are snoked. Juniper berries have
been approved in the curing ingredients of Westphalian Ham



KABCBS:

Product consists of chunks of red neat or poultry and
veget abl es placed on a netal or wooden skewer. "Kabob" my
be included in the descriptive nane, e.g., "Beef, Mishroons,
and Oni on Kabob. ™"

KALBERWURST:

Product is simlar to Bockwurst with no limt on water or
ml k.

KASSLER

Product is from cubed and snoked pork loin. Mist be | abel ed
with a true product nane, e.g., "Snoked Pork Chop."
KATRI FI TAS:

A coined word used to describe a type of enpanadillas. The
product consists of dough containing yucca nade to resenbl e
a nmeat turnover and has a special neat filling. Label i ng
requi renents are:

1. Must contain at |east 25% raw neat (beef) in total
formul ati on.

2. Label nust include a true product nane in conjunction
with "Katrifitas,” e.g., "Katrifitas, Beef Turnover
made with Yucca Shell,"” or simlar wording.

KEEP FROZEN:

Phrases such as "Do Not Thaw' or "Do Not Defrost" are
synonynous to "Keep Frozen."

KELCO- GEL:
A thickening agent used in sauces. It contains sodium
al ginate, calcium carbonate, and disodium phosphate. The
anount of disodium phosphate in the finished product is
approxi mately 0.099% Its use should be judged on an

i ndi vi dual basis.
KEMEX STRI PS:
A kind of |abel made from vegetabl e parchnment. Kenex strips

may be placed over "jet netting,"” provided they adhere to
t he product.



KI DNEYS FROM ENZYME | NJECTED BEEF:

Product may be exported to other countries. They must be
| abel ed "Beef Kidneys, Tendered with Papain - For Export
Only."

Kl ELBASA:

A sausage that is cured, cooked, and wusually snoked.
Kol bassy is Czechoslovakian spelling; other variations
i ncl ude Kiel bassy, Kol basa and Kol base. Ki el basa is nade
fromcoarsely ground pork or coarsely ground pork wi th added
beef or nutton. "Hungarian Style Kol base" is finely ground
product, seasoned and stuffed into casings. The 70/30 rule
can be used, however, pork nust always be the predom nant
meat ingredient. "Beef Kielbasa” is prepared with only beef
as the neat ingredient. Byproducts are not permtted
ingredients in these sausages.

An uncured (fresh), uncooked variety, with no nore than 3 %
wat er exi sts. "Fresh" shall be used in the nane when the
product is uncured. Wien fresh Kielbasa is cooked or
snoked, then cooked or snpbked is required in the product
nane. The requirenents of Policy Meno 110 apply when these
peri shabl e, cooked, uncured ©products are packaged in
hernetically seal ed contai ners.

Kl ELBASA, FRESH:
See: Ki el basa
Kl PPERED BEEF:

A cured dry product simlar to beef jerky but not as dry.
MPR of 2.03:1 is applied to product.

Kl SKA; Ki sba, Kishka, or Stuffed Dernma.

Ingredients statenent is part of the product nane. A neat
food product prepared two ways:

1. Prepared with neat byproducts, including beef blood,
pork snouts, pork livers, pork cheeks, etc. Packaged
in fully labeled retail size packages or individually
banded. When beef blood is used, it nust be shown as
part of product nane.

2. Prepared with no nore than 30% aninmal fat, mxed with
farinaceous (consisting of or made of flour or neal)
materials containing no other nmeat byproducts and
ordinarily stuffed into beef <casings and cooked.



Product containing 30% or less fat is not considered
anenable to the Federal Meat Inspection Act.

KNACKWURST, KNOCKWURST OR KNOBLOUCH:
Oversize frankfurters.
See: 319. 180

KNI SHES:

Product nust contain at |east 15% cooked neat or poultry or
10% bacon (cooked basis). Sane as snack standard. The type
of nmeat or poultry should be identified in a true product
nane, e.g., "Chicken Knishes."

KOLBASE, HUNGARI AN STYLE:

Finely ground cured beef and pork seasoned and stuffed into
casi ngs and snoked. C assed as a cooked, snoked sausage.

KONJAC FLOUR

Food ingredient that provides the effects of thickening,
gelling, texturizing, and water-binding, e.g.,"“binder,”
simlar to that of starch vegetable flours, such as potato
flour. Konjac flour can be used in neat and poultry products
in which starch vegetable flours are permtted, e.g., 3.5
percent in cooked sausage products such as frankfurters and
bol ogna.

KOSHER AND KOSHER STYLE

Products prepared by federally inspected nmeat packing plants
identified wth |abels bearing references to "Kosher" or
Rabbi ni cal mar kings nmust be handled under Rabbinica
supervi si on. The Federal meat and poultry inspection
program does not certify to kosher preparation of products,
but rather accepts the statenments and markings in this
regard offered and applied under the supervision of the
Rabbi ni cal authority.

The word "Kosher"” nmay be used only on the |abeling of neat
and poultry products prepared under Rabbi nical supervision.
The identity of the Rabbinical authority mnust be nade
avai |l abl e upon request from agency official. Qualification
of the word by such terns as "Style" or "Brand" does not
negate the requirenent.



KOSHER ( Product Cont ai ners):
Cont ai ners nust be | abel ed "Kosher tags attached" when used
for hearts, livers, and other products or tissues wth
attached nmetal tags indicating kosher inspection.

KRAKOW
Accept abl e nane for a cooked sausage simlar to "Berliner."

KREPLACH:
Product nust contain at |east 20% neat. The type of
krepl ach should be identified in a true product nane, e.g.,
"Beef Kreplach."

KUBBEE:

O her acceptable nanmes are: Kubbe, Kibbe, Kabeda, Kilin,
Ki bbes, Kibby, Kabbo, or Kabe." A product popular in Syria

and Lebanon. It nust contain at |east 25% neat based on
total fornmulation; it nmust contain soaked cracked wheat and
show the true product nanme, e.g., "Fried Cracked Weat and

Beef Balls," "Baked Stuffed Weat and Beef Patty." Products
may be shaped |like a hanburger and fried or shaped into
balls and fried.

KUEMVELWURST:
An acceptable nanme. The product is the sane as Carawaywur st
and is a cooked sausage of the ring variety, with whole

caraway seeds. Usual ingredients are beef, pork, salt,
caraway, flavorings, and cure.

KURVA:

Product nust contain at |east 50% neat or at |east 35%
poul try neat.



LABEL REQUI REMENTS:
See: 317. 2
LABELI NG CHECK- OFF BLOCKS ON:

The use of check-off blocks on immediate containers for
identifying products that look alike but are different in
conposition is not permtted.

Exanpl es of product that may | ook alike but are different in
conposition are as foll ows:

G ound Beef and Beef Patty M x

Partially Defatted Chopped Beef and Partially Defatted
Beef Fatty Tissue

Frankfurters and Frankfurters with Variety Meats

Finely Gound Chicken and Finely G ound Chicken Meat
Comm nuted Chicken and Comm nuted Chicken Wth Kidney
and Sex d ands Renoved

However, exceptions to this policy may be granted.
Exceptions would require that the establishnent
operators develop a procedure which the assigned
inspector can readily nonitor to ensure correct
| abel i ng. Such procedures, acconpanied by witten
coments from the assigned inspector and where
possi ble, the circuit supervisor, nust be forwarded to
the area supervisor for review and approval.

Approved procedures nust be attached to the |abel records
acconpanyi ng new or nodified | abels submtted for approval.

See: Policy Meno 083A dated May 12, 1988
LABELI NG FOR SUBSTI TUTE PRODUCTS:

If a product fails to conply wth a standard only because
the neat or poultry content is |lower than required and the
product has generic identity as a nonneat product (e.g.,
pi zza, stew, pies), then the product may be designated by
the nonneat termnology in the standardized nane (e.g.,
"Pl ZZA," "STEW" "PIE"), provided the neat/poultry content
of the product is conspicuously disclosed contiguous to the
product name along with a statenent of the anmount of
meat/poultry in the standardized product. (For exanpl e,
Pl ZZA (contains 5% sausage; SAUSAGE PIZZA contains 12%
sausage.) Such product may not be nutritionally inferior to
the standardized product it resenbles. For this purpose,



nutritional inferiority is defined, consistent with the
requi renent of 21 CFR 101.3(e)(4), as any reduction in the
content of an essential nutrient that is present at 2% or
nore of the U S. RDA per serving of protein or any of the
vitamns or mnerals for which U S. RDAs are established. A
quality control procedure nust be approved for such products
by the Processed Products Inspection Division before the
| abel can be used.

If a product is nutritionally inferior to the standardized
product it resenbles, it nust be labeled "imtation" in
accordance with 317.2(j) and 381.1(hb).

See: Policy Meno 069 dated March 23, 1984

LABELI NG OF | NSTITUTI ONAL AND WHOLESALE TYPE, LARGE | MVEDI ATE
CONTAI NERS:

On institutional and whol esale type, | arge i mredi ate
containers, all mandatory information nust appear on the
princi pal display panel except that the first usable pane
to the right of the principal display panel may be used for
the firm s nanme and address and the ingredients statenent.

See: Policy Menpo 082 dated May 5, 1985

LABELI NG OF MODI FI ED BREAKFAST SAUSAGE, COOKED SAUSAGE, AND
FERMVENTED SAUSAGE PRODUCTS | DENTIFIED BY A NUTRIENT CONTENT
CLAI M

Modi fied breakfast sausage, cooked sausage, and fernented
sausage products are substitute versions of the standardi zed
or traditional products that have been fornulated and
processed to reduce the fat contents to qualify for use of
nutrient content clains, but do not conply with the standard
of identity or conposition as described in the neat and
poultry regulations or the Standards and Labeling Policy
Book (Policy Book) because of the use of ingredients used
for fat replacement which are precluded or restricted by
t hese standards. The deviation from the standard or the
traditional, i.e., "regular product,”™ is conveyed by
associating an expressed nutrient content claim for the
appropriate reduction in fat content and the standardi zed or
traditional product nanme, e.g., "Reduced Fat Frankfurter" or
"Low Fat Pepperoni." The nutrient content clains that my
be used are those related to a reduction in fat contents
that are identified in the regulations for neat products in
9 CFR Part 317 and for poultry products in 9 CFR part 381.

Mai ntai ning Product Integrity: The follow ng guidelines
nmust be applied to assure that the nodified versions of the




subj ect neat and poultry sausage products do not violate the
integrity of the standardized or traditional product for
whi ch they purport to be substitutes: (1) the product nust
be simlar in shape, flavor, consistency, and general

appearance to the product as prepared according to the
regulatory or traditional standard, (2) the neat or poultry
used to fornulate the nodified product nust conme from the
sane anatom cal |ocation when the standardized term is
related to an anatom cal region on an animal, e.g., "hant is
expected to be fromthe hind I eg of the hog and cured; thus,
"l ean snoked ham sausage" would be conprised of neat from
the hind leg of a hog that has been snoked and cured, (3)
the nodified sausage product nust result from the sane
processi ng procedures as those specified for the subject
sausage products described by regulatory or Policy Book
standards, (4) there nmust not be deviations from product
safety criteria (e.g., salt content, curing agents, pH,
water activity and/or noisture/protein ratio) that are
provided in the regulatory or Policy Book standards for
sausages, and (5) the nodified product nust achieve the
appropriate reduction in fat content to be eligible to use a
nutrient content claimin conjunction with the standardi zed
or traditional product nane.

Performance Characteristics: In producing nodified,
substitute versions of sausages, the deviations from
ingredient provisions of the regulatory and Policy Book
standards should be the m ni mum necessary to qualify for the
nutrient content claim while mamintaining the perfornmance
characteristics simlar to the standardized or traditiona

product, i.e., simlar preparation, cooking, and handling
characteristics. |[|If a nodified version of the standardi zed
or traditional sausage does not performin substantially the
sane way as the standardized or traditional item the | abel

must include a prom nent statenment inform ng the consumer of
such differences. For exanple, a "low fat frankfurter"” that
essentially has all of the characteristics of a frankfurter,

but cannot be grilled, would indicate "not recommended for

grilling.™ A "reduced fat pepperoni” that displays
essentially all the characteristics of pepperoni, but cannot
be cooked, would , for exanple, indicate "not reconmended

for cooking" or "do not cook."

Safe and Suitable |Ingredients: A nodified, substitute
sausage product nust be fornmulated with approved safe and
suitable ingredients, e.g., those identified in 9 CFR
318.7(c)(4) and 381.147(f)(4), and those determned to be
safe and suitable by the Food Standards and Ingredients
Branch, Product Assessnent Division. Such ingredients are
to be used at the |owest |evel necessary to achieve the
intended effect of reducing fat as conpared to the
standardi zed or traditional product. Safe and suitable




ingredients are those used to replace fat, inprove texture,
and prevent syneresis.

An ingredient or conponent of an ingredient that is
specifically required by the regulatory or Policy Book
standard for characterizing purposes, e.g., cheese in a
cheesefurter, fresh livers in liver sausage, cured hamin a
ham sausage, and fennel or anise in an Italian sausage,
shall be present in the required anount, if applicable, or
ot herw se in a significant anount to provi de a
characterizing identity to the product. Mor eover, an
ingredient or conponent of an ingredient that 1is not
permtted by regulations for use in any nmeat or poultry
sausage product, e.g., sodium benzoate, shall not be added
to a nodified, substitute product.

Product ldentity: The nane of the nodified version of the
standardi zed or traditional product that conplies with all
parts of the policy prescribed herein is the appropriate
expressed nutrient content claimfor the neat and/or poultry
product with a reduction in fat content and the applicable

standardi zed or traditional term e.g., "Lean Sausage," "97%
Fat-Free (or "Low Fat") Kiel basa," "Low Fat Frankfurter Made
wi th Beef, Pork and Turkey," "Reduced Fat Pepperoni,"” "Extra
Lean Turkey Italian Sausage," and "Lite Genoa Salam ." The

size and style of type nust conform to the nutrition
| abel i ng regul ati ons.

Ingredients Statenent: To assi st the consuner in
differentiating between the standardized or traditional
sausage product and the nodified, substitute version,
ingredients that are not provided for by regulatory or
Policy Book standards, or used in excess of the allowable
| evel s specified, nust be appropriately identified with an

asterisk in the ingredients statenent. The statenent(s)
defining the asterisk(s), e.g., "*Ingredient(s) not in
regul ar " (fill in nanme of the standardized or
traditional product), or "*Ingredients(s) 1in excess of
anount permtted in regular “ (fill in name of the
st andar di zed or traditional product), or bot h as

appropriate, nust be legible and conspicuous, and shal
imrediately follow the ingredients statenent in the sane
size and style of type.
See: Policy Meno 123 dated January 20, 1995

LABELI NG OF MEAT AND POULTRY STI CK | TEMS:

Stick items such as beef jerky, pepperoni sticks, and beef
sticks nust be labeled (i.e., contain the required | abel



features as outlined in 317 and 381, Subpart N) according to
the foll ow ng guidelines:

(1) If sold in fully |abeled bulk containers, i.e.
canisters, caddies, or simlar containers, stick itens
do not have to be fully labeled unless they are
i ndi vidually wapped. This type of container cannot be
reused.

(2) If sold in bulk containers, i.e., canisters, caddies,
or simlar containers that are not fully | abel ed, stick
itenms nust be fully | abel ed. Bul k containers such as
these may only be refilled with fully |abel ed product.

(3) If sold in small, fully Ilabeled cartons, boxes, or
simlar containers (e.g., 3 0z., net weight) that are
only intended for retail sale intact, stick items may
be individually wapped and unl abel ed.

See: Policy Meno 111 dated June 6, 1988

LABELI NG OF MODI FI ED SUBSTI TUTE VERSIONS OF FRESH (SPECIES)
SAUSAGE, HAMBURGER OR GROUND BEEF PRODUCTS:

This policy allows nodified versions of fresh (species)
sausages, ground beef, or hanmburger to contain non-neat or
poultry, "fat-replacing ingredients" (e.g., binders such as
carrageenan, nodified food starch) and to be identified by
certain nutrient content clainms in accordance with nutrition

| abeling regulations effective on August 8, 1994, in
conjunction wth descriptive labeling, e.g., "Lean Pork
Sausage with a X% Solution of ...," or "Low Fat G ound Beef,

Wat er, and Carrageenan Product.™

This policy allows for the wuse of terns defined in
regul ations, e.g., "Lean," "Reduced Fat," "Low Fat," etc.

to be used to describe fresh (species) sausage, ground beef,
or hanburger products with a reduction in fat content

resulting from the use of added ingredients (i.e., "fat
repl acers” such as carrageenan and isolated soy protein).
These products nust neet the criteria for use of the

nutrient content claim associated with the fat reduction.
The nutrient content claim may be used in conjunction with
the standardi zed name provided the consuner is informed of
t he actual conponents of the product through I abeling, i.e.,
descriptive product nane, ingredients statenent, and
Nutrition Facts.

Meat products, including those that neet the criteria
established for clains, such as "Lean," "Low Fat," "Lower
Fat," "Reduced Fat," etc., that conbine fresh (species)



sausage, ground beef, or hanburger, and other safe and
suitable ingredients, for the principal purpose of replacing

fat, may be descriptively |[abeled. Exanpl es of such
products are "Lean Gound Beef, Witer, and Carrageenan
Product,"” "Low Fat Gound Beef Wth a X% Solution of ...,"
"Lean Beef Sausage, Witer, and Carrageenan Product," or

"Reduced Fat Pork Sausage, Water, and Binders Product,"”
provi ded conditions prescribed in the regulations, viz., 9
CFR 317, for wuse of the nutrient content claim are
satisfied. In contrast, nodified versions of fresh
(speci es) sausage, ground beef or hanmbur ger  product
cont ai ni ng added ingredients that do not qualify for use of
a nutrient content <claim prescribed in the nutrition
| abeling regulations nust be labeled as Imtation Pork
Sausage, Imtation Beef Sausage, Imtation G ound Beef,
Imtation Hanburger, Beef Patty or Beef Patty Mx in
accordance with 9 CFR Section 317.2(j)(1) and Sections
319. 141 (Fresh pork sausage), 319.142 (Fresh beef sausage),
and 319.15 (M scel | aneous beef products), respectively.

Descriptively |abeled, nodified, substitute versions of
fresh (species) sausage, ground beef, or hanburger product
wth a reduction in fat content nust conply wth the
fol |l ow ng gui del i nes:

(1) The descriptive nane of a nodified, substitute product
wth a reduction in fat content is the applicable
nutrient content claim used in conjunction with the
appropriate st andar di zed name and fat-repl aci ng
ingredients, e.g., "Low Fat Gound Beef, Witer and
Carrageenan Product," or "Lean Pork Sausage Wth a X%
Solution of Water, Modified Food Starch, Spices, and

Salt." Wrds in the descriptive nane may be of a
different size, style, color, or type but, in all
cases, the words nust be prom nent, conspicuous, and
| egi bl e. Moreover, no word in the descriptive nane
should be printed in letters that are |ess than one-
third the size of the | argest letter used in any
other word in the descriptive nane. The solution

statenment, when used, is considered to be part of the
descriptive product nanme and  nust conply wth
descriptive nane sizing requirenents.

(2) Fat-replacing ingredients (e.g., binders and water)
and fat in the finished product nay not exceed 30
percent of the product as formulated for the nodified,
substitute ground beef, hanburger, or fresh beef
sausage product, and no nore than 40 percent of the
product fornmulation for the substitute fresh pork
sausage. The fat content nust be in accordance wth



requirenents for wuse of the applicable nutrient
content claim

(3) The product includes mandatory nutrition |abeling
prescribed in the neat inspection regulations, viz., 9
CFR 317.

(4) The product is fornmulated wth approved safe and
suitable ingredients, e.g., those identified in 9 CFR
318.7(c)(4), and which are determned to be safe and
suitable by the Food Standards and | ngredi ents Branch,
Product Assessnent Division, that are used at the
| onest | evel necessary to achieve the intended effect
as a fat-replacing ingredient (i.e., binder).

(5) If percentage labeling is included as part of the
product nane, e.g., "Extra Lean G ound Beef Wth a X%
Solution of ...," a Partial Quality Control (PQC

program for the addition of solutions nust be approved
before the | abel can be used.

See: Policy Meno 121B dated January 20, 1995
LABELI NG OF PRODUCT NAMES, FANCI FUL NAMES, WORD SI ZE

Wrds in product nanes or fanciful nanmes may be a different
size, style, color, or type, but in all cases, the words
must be prom nent, conspicuous, and | egible. Mor eover, no
word in a product nane, i.e., a conmon or usual nane, a
standardi zed name, or a descriptive nanme should be printed
in letters that are less than one-third the size of the
| argest letter used in any other words of the product nane.
The sane guidelines apply to letters of words in fanciful
names that may acconpany the product nane.

For exanmple, for a product |abeled Chili Mac--Beans,
Macaroni and Beef in Sauce, "Chili Mac" is the fanciful nane
and "Beans, Macaroni and Beef in Sauce" is the product nane.
No letter in "Chili Mac" nmay be snaller than one-third the
size of the largest letter in "Chili Mac." Simlarly, no
|l etter in the descriptive name nay be smaller than one-third
the size of the largest letter in the descriptive nane.
This policy is not intended to address the relative size of
words in fanciful names versus product nanes. The size of
words in qualifying statenents, e.g., "Wter Added,"”
"Contains up to ...," "Snoke Flavoring Added," etc., are not
affected by this policy neno.Labeling not in conpliance with
these guidelines may be wused until present supplies are
exhausted. Inspectors in charge shall determ ne the anount
of present supplies.



See: Policy Meno 087A dated Septenber 16, 1985

LABELI NG OF PRODUCTS CONTAI NI NG MEAT WTH ADDED SOLUTIONS OR
OTHER NONMEAT | NGREDI ENTS | N SECONDARY PRODUCTS:

In those situations where neat containing an added sol ution
or other nonneat ingredients, e.g., Ham Water Added, Corned
Beef and Water Products, Beef-Containing up to 10% of a
solution, are wused in secondary products in sufficient
guantities to neet the mninum neat requirenent wthout
including the added solution, or nonneat ingredients, the
product nanme need not include any reference to the added
solution or nonneat ingredients; e.g., Corned Beef and
Cabbage would be an acceptable name for a product if the
corned beef portion of the corned beef and water product was
present in a sufficient quantity to satisfy the 25% cooked
corned beef requirenent. The ingredients statenent,
however, rmust include nonenclature as required by the
regul ations or policy (see also Policy Menos 066C and 084A).
In this exanple, the ingredients statement would |Iist
"Corned Beef and \Water Product-X percent of added
ingredients are . "

For products in which the added solution ingredient as a
whole is used to neet the mninum neat requirenent, the
product name nust include nonenclature required for the
conponent, e.g., Beef (containing up to 10 % of a flavoring
sol ution) Burgundy. The ingredients statenment nust also
i nclude the sanme nonenclature for the neat ingredient.

See: Policy Meno 102 dated January 6, 1987
LABELI NG OF PRODUCTS WHI CH ARE ARTI FI Cl ALLY COLORED:

Label s of products which are artificially colored either by
artificial colors or natural colors nust bear a statenment to
indicate the presence of the coloring, e.g., "artificially
colored" or "colored with annatto.” Products whose true
color is disguised by packing nedia, e.g., colored pickling
solutions, nust also have labels that include a statenent
that indicates the presence of the color. The st at enment
must appear in a prom nent and conspi cuous manner conti guous
to the product name. \When a conponent within a product is
artificially colored, e.g., breading, sauce, and sausage, a

qual i fying statenent is necessary. However, in all cases,
the presence of the coloring nust appear in the ingredients
statenent. \WWenever FD&C Yellow No. 5 is used, it nust be

declared in the ingredients statenent by FD&C Yellow No. 5
or Yellow 5. Some products, e.g., chorizos and sone of the
sausages of the longaniza variety, are expected to be
characterized by coloring. In these situations, the



presence of the coloring need only be indicated in the
i ngredi ents statenent.

See: Policy Meno 112 on caramel coloring
Policy Meno 095 on col ored casi ngs
Policy Meno 113 dated June 24, 1988

LABELI NG OF PRODUCTS WHI CH | NCLUDE PACKETS OF OTHER COVPONENTS:

Wording indicating that the product contains, in addition to
the nmeat or poultry product, another conponent, e.g., a
gravy, sauce, or seasoni ng packet nust appear in conjunction
with the name of the product in such a manner that it is
obvious to the purchaser that he or she is also purchasing
t hat packet along with the nmeat and/or poultry product. The
wor di ng nmust be shown in print no smaller than one-third the
size of the largest letter in the rest of the product nane,
of such color that will insure it not being overl ooked at
poi nt of purchase, and positioned contiguous to the rest of
the product nane, so as not to appear in whole or part on
any panel except the main display panel. The net weight
i ndi vi dual components may be shown but are not required.

See: Policy Meno 099 dated Septenber 2, 1986
LABELI NG OF SAFE THAW NG | NSTRUCTI ONS ON CONSUMER PACKAGES:

Thawi ng i nstructions which appear on the |abel of a frozen
meat or poultry product nust be given in accordance wth
FSI'S recomendations for safe thaw ng procedures. These
procedures are as foll ows:

1. Thaw ng product in the refrigerator.

2. Thawi ng product in cold water, changi ng water every
30 mnutes until product is thawed.

3. Thawi ng product in a mcrowave oven for |less than 2
hours. Cook imredi ately.

Upon request, alternative thawing procedures nmay be
consi der ed. However, scientific evidence which thoroughly
establishes the safety of an alternative thaw ng procedure
must be presented with the procedure when it is submtted
for review.

See: Policy Menop 119 dated Septenber 28, 1989

LABELI NG PROM NENCE GUI DELI NES FOR CURED, COOKED PRODUCTS W TH
ADDED SUBSTANCES THAT DO NOT RETURN TO GREEN WEI GHT:



The cured, cooked products covered by sections 319.100
("corned beef"), 319.101 ("corned beef brisket"), 319.102
("corned beef round and other corned beef cuts"), and
319.104(a) ("cured pork products" under PFF) of the Federal
meat inspection regulations; and by Policy Menos O057A
("Labeling Turkey Ham Products Containing Added Water") and
084A (" Cooked Corned Beef Products and Cured Pork Products
wi th Added Substances"), whose weights after cooking exceed
the weight of the fresh uncured article, shall bear the
product name and qualifying statenents on the principal
di spl ay panel using the follow ng guidelines:

(1) The product nanme and the qualifying statenents nust be
prom nent and conspi cuous.

(2) The label will bear the product nane on the principal
display panel in lettering not |ess than one-third the
size of the largest letter in terns commonly associ at ed
with the product nanme, e.g., cooked, bonel ess, chopped,
pressed, snoked, or words which could be a part of the
product nane, e.g., steak, butt portion, shank portion.

(3) The product nanme wll be judged promnent if the
|l ettering is of the sane style and color, and on the
sane col or background as that which is used for the
terms comonly associated with the product nane or
words which could be a part of the product nane (see
guidelines (2)). If other styles, <colors, and/or
backgrounds are used, the prom nence nust be judged
equal to those terns and wrds which could be
associated wth or part of the product nane.

(4) The product nanme nust be distinct and separate from
ot her label information. Thus, the product nanme should
not be part of or enbedded in qualifying phrases or
descriptions that include a list of added solution
i ngredi ents. Exanpl es of acceptable term nology are
"Corned Beef and Water Product” and "Cured Pork and X%
of a Solution."

(5) The | abel for the products covered by this policy nmeno
must al so bear qualifying statenents that conform to
established policies on the size of the lettering in
these statenments in relation to product nane (as
outlined in Policy Meno 087A, FSIS Directive 7110. 2,
and Policy Meno 057A).

See: Policy Meno 109 dated Cctober 8, 1987



LABELI NG REQUI REMENTS FOR PUWP- CURED BACON PRODUCTS TREATED W TH
D- OR D1- ALPHA- TOCOPHERCL | N SURFACE APPLI CATI ONS:

Punp-cured bacon treated on the surface wth d- or
dl- al pha-tocopherol nust be labeled with a product nane
qualifier which identifies the substances involved and the
met hod of application. The qualifier nust identify both the
carrier and active substance in their order of predom nance.
The specific names, d- or dl-al pha-tocopherol, or the term
Vitamn E, may be used in the name qualifier. Exanpl es of
acceptable nane qualifiers are "Sprayed with a solution of
vegetable oil and Vitamn E' or "D pped in a solution of

corn oil and d-al pha-tocopherol." The nane qualifier nust be
contiguous to the product name and printed in a style as
prom nent as the product nane. The type used for the

statenent nust be at |east one-fourth the size of the nost
promnent letter in the product name, except that the
ingredients of the mxture may be in print not |ess than
one-eighth the size of the nost promnent letter in the
product nane. The specific nane of the ingredients,
d- al pha-t ocopher ol or dl -al pha-tocopherol, and of the
carrier nmust be listed as such in the ingredients statenent
or curing statenent, as required by 317.2(f)(1).

See: Policy Meno 105 dated April 13, 1987
LACTOSE:

A m |k sugar that nmust be |listed as Lactose.
LAMB CURRY:

Product nust contain at | east 50% fresh neat.

LAVMB, SPRI NG
See: 317.8(b)(4)

LANDJAEGER CERVELAT:
A sem -dry sausage that originated in Swtzerl and. It is
about the size of a large frankfurter but pressed flat,
snoked and dried giving it a black appearance.

LARD CONTI NUOUS PRCCESS:
This nonenclature identifies the comodity produced from
cl ean and sound edible tissues of swine by a | owtenperature

separation process in which the oil is separated from the
fatty tissue by neans of a conbination of heat and



centrifugal force. Labeling records containing the above
designation should identify in detail the process and
equi pnent used in producing the commodity.

LARD - CURED PORK TI SSUE USE:
Cured pork trinmmngs may be rendered to produce lard
manuf actured in conpliance wth the lard and leaf lard
standard. Rendered bacon is not acceptable in |ard.
See: Policy Meno 052 dated Septenber 15, 1982

LARD, LEAF:
See: 317.8(b)(18)

319. 702

LARD REFI NED:
This termis applied to open-kettle rendered, prine steam
or dry-rendered lard put through a filter press, with or
wi t hout bl eachi ng agent.

LASAGNA:
Sauce is an expected ingredient of |asagna products and its
declaration in the product name is optional. Cheese Lasagna
with neat: 12% neat
Lasagna with Meat and Sauce: 12% neat
Lasagna with Meat Sauce: 6% neat in total product
Lasagna with Poultry: 8% poul try neat
Lasagna with Tomato Sauce, Cheese, and Pepperoni: 8%
pepper oni
Meat Lasagna: 12% neat
Poultry Lasagna: 8% poultry mneat

LAU - LAU:
Product nust contain at |east 25% neat. A Hawaiian dish
made with pork and fish, wapped in taro | eaves. Label nust
have a true product nane, e.g., "Pork and Fish Stuffed Taro

Leaves. "



LEAVENI NG

Identify the common or usual nane of each substance used in
the ingredients statenent.

LEBANON BOLOGNA:

A coarse ground, fernented, sem-dry sausage. If the
product has a MPR of 3.1:1 or less and a ph of 5.0 or |ess,
no refrigeration is required. It is nmade with beef. No
extenders or hearts are permtted in the product. This is

not a 319.180 product.
LECI TH N
An emul sifier.
See: 318.7(c)(4)
LEGENDS:
Products consisting of mxed neat and poultry ingredients

shall bear either the official neat inspection |egend or
poultry |egend, depending on which ingredients are present

in the greater anobunts. If meat or poultry ingredients
exist in equal proportions, either official |egend may be
used. If meat and poultry ingredients exist in exact

proportions and both appear in the product nane, the
official legend nust reflect the ingredient appearing first
in the product nane.

LEGENDS, DUAL | NSPECTI ON:

Containers of products intended for sale to household
consuners can bear only the official mark of inspection of
the product enclosed. Containers of products intended for
distribution to other than the retail trade may bear both
the official neat inspection |egend and the official poultry
products inspection | egend.

See: Policy Meno 075 dated August 14, 1984
LEMON JUl CE CONCENTRATE:
"Lenmon Juice Concentrate" nust be declared as such
LENTIL SOUP WTH BACON - Cerman Style:
Acceptable nane for a lentil soup containing only bacon.

The bacon requirenment is 4.0% for condensed and 2.0% for
ready to eat.



LEONA:

An acceptable nanme. A coarse ground cooked sausage.
LI MA BEANS W TH HAM OR BACON | N SAUCE:

Product nust contain at |east 12% ham or bacon.

See: 319. 310
LI NGUI CA:

A Portuguese type sausage containing pork and excluding
ot her meat and neat byproducts. Usually contains nonfat dry
m |k and condinents, e.g., vinegar, cinnanon, cunmn seed,
garlic, red pepper, salt, and sugar. Paprika and cures are
acceptable in this product.

See: Policy Meno O015A dated June 22, 1981
LI NKS:
This designation falls into four categories:

1. "Links" without further qualification refers to an al
pork fresh sausage in |inks.

2. "Links Sausage" can be used to designate any sausage
type formulation usually cured and snoked in |I|inks,
except for those fornulations containing poultry. (See
Policy Meno 030A.)

3. "Links cereal and nonfat dry mlk added" usually
formulated with neat and neat byproducts cured and
snoked, and approved with the understanding each |ink
is banded with an approved band | abel.

4. "Links, A pork and textured vegetable protein product”
followed imediately by the ingredients statenent is
acceptable. "Links," "Top's Links," "Joe's Links" are

coined nanes and nust be followed imediately by true
product nane.

LI TTLE SMXKI ES:

A snmoked snmal |l variety sausage |link made with beef and pork.



LI VER:

Products with liver in the name nust contain a m ni num of

30% Il iver.
LI VER AND ONI ONS:
Product nust contain at |east 45%/liver.
LI VER, CHOPPED:
Product nust contain at |east 50%1liver.
LI VER, ONI ONS AND EGGS:
Product nust contain at |east 40%1iver.
LI VER SPREAD ( STREI CH LEBERWJRST) :
The product nanme "Liver Spread (Streich Leberwurst)”
accept abl e. Product nust contain at least 30% |iver
total fornulation.
LI VERWURST OR "PATE DE FO E - STYLE LI VERAWURST":
Product must neet |iver sausage requirenents.
LOAF:

A "Loaf" (other than neat |loaf) consists of neat

is
in

in

conbination with any of a wi de range of nonneat ingredients.
These products are not identified wth the term "Mat
Loaf,""Beef Loaf," or the like but with designations, e.g.,
"dive Loaf," "Pickle and Pimento Loaf," "Honey Loaf,"

"Luxury Loaf,"” and others that are descriptive.
LOAF, CANNED, PERI SHABLE:
Canned perishabl e products in the | oaf category must :

1. Meet the perishable requirenments. (See 317.2(Kk).)

2. Show a brine concentration of not less than 3.5% in

finished product. Show a brine concentration of

not

| ess than 6. 0% when the products contain cereal, starch,

or other extenders.

3. Be cooked to a minimum internal tenperature of at |east

t han 150° F.



4. Wen extenders are added the product nane nust be
gualified, e.g., "(Nanme of extender) added."

LOBSTER SAUCE

May refer to an Oriental style sauce originally intended to
be served wth |obster. The sauce so used contains no
| obster, but the characterizing ingredients include ground
pork, soy sauce, garlic, and scallions. My also refer to a
sauce that contains |obster.

LOLA AND LOLITA (IT):

Dry sausage products of Italian origin. Consists of mldly
seasoned pork and contains garlic. Lolita conmes in 14 oz.

|l inks, while Lola cones in 2 1/2 | b. |inks.

LONDON BRO L:
Name can only be applied to a cooked product. Product s
including the expression "London Broil" on |abels nust be
prepared with beef flank steak. Uncooked product nust be
| abeled to indicate this, e.g., "Beef Flank Steak for London
Broil." If prepared from another cut, the identity of that
cut must acconpany the term "London Broil," e.g., "Sirloin
Tip London Broil."

LONG | SLAND STYLE OR TYPE
Not acceptable for poultry products.

LONGANI ZA:
Longaniza is a fresh sausage product. If it is prepared
ot herwi se, the product name nust indicate its nature, e.g.
"Cured Longaniza." Paprika is an acceptable ingredient

because it is expected.
LONGANI ZA AND PUERTO RI CAN STYLE LONGANI ZA:

Longaniza is an acceptable nane for Puerto Ri can sausage
made from pork which may contain beef but does not contain
annatto. Added fat is not permtted.

Puerto Rican Style Longaniza is acceptable |labeling for
sausage nmade from pork which nmay contain beef and does
contain annatto. Added fat is not permtted, although up to
3% |l ard nmay be used as a carrier for annatto. Wen annatto
is used, it should be included in the ingredients statenent
as "annatto" in accordance with section 317.2(j)(5) of the
meat inspection regul ations.



See: Policy Meno 021 dated February 9, 1981

LOUKANI KA:
An acceptable name for cooked fresh G eek sausage. It is
usually nmade with lanmb and pork, oranges, allspice, whole
pepper, and salt.

LONFAT M LK
When used as an ingredient, the product nust be |abeled by
its standardi zed name "Lowfat MIk (___ % MIlkfat)." The
percentage of fat is either 1/2, 1, 1 1/2, or 2.

LUVPI A or LOOVPYA

A Philippine style or Filipino style eggroll. There are no
special ingredient requirenents, it refers to a shape of the
eggroll. Lunpia or Loonpya are generally | onger and thinner

than traditional eggrolls.
LUNCHEON MEAT
1. "Luncheon Meat" cannot contain livers, kidneys, blood,

detached skin, partially defatted pork or beef tissue,
or stonachs.

2. On the | abel the neat conponents of "Luncheon Meat" are
identified in the ingredients statenent as "beef,"
"pork," "beef tongue neat," "pork tongue neat," "beef

heart meat," and "pork heart neat."

3. In the ingredients statenent "Beef" and "Pork" neans
| ean neat wth overlying fat and the portions of sinew,
nerve, and the blood vessels which normally acconpany
nmuscle tissue and which are not separated in the
process of dressing but not including bone and skin.
Up to 10% of the neat portion of the forrmula can
consi st of cured and
snoked neat trinmngs which does not require specia
declaration in the ingredients statenent except
i ncl uded under "pork" and "beef."

4, Heart or heart nuscle, tongues, or tongue neat and
cheek neat can be included in "Luncheon Meat" under the
follow ng restrictions:

a. Hearts or heart meat or tongues or tongue nmeat
must be declared individually by species in the
i ngredients statenment on the | abel.



b. No restriction on the percentage limts of hearts,
heart neats, tongues, and tongue neats in the
fornmul ati on.

C. The ternms "heart neat"” and "tongue neat" refer to
the nuscle tissue remaining after heart caps,
gl ands, nodes, connective tissue, etc. are trimed
awnay.

5. Water added to "Luncheon Meat" during nanufacture
cannot exceed 3% by weight of the total ingredients
this is controlled by weighing ingredients and not by
analysis. Care nust be used to see that water is not
added indirectly through the use of wundrained hearts
and tongues.

6. The only ingredients permtted in "Luncheon Meat" are
curing ingredients, sweetening agents, spices, and
flavoring. Al of these substances nust be declared in
the ingredients statenent by nane, except the various
"flavorings" and "spices" which need not be naned
individually. "Spices" refer to natural spices and not
to extracts.

LYONS SAUSAGE (FR):

A dry sausage nmade exclusively of pork (four parts finely
chopped lean and one or two parts small diced fat) wth
spices and garlic which is stuffed into | arge casings, cured
and air-dri ed.



MACARONI AND BEEF | N SAUCE:

Product nust contain at |east 12% beef.
MACARONI AND CHEESE W TH HAM

Product nust contain at |east 12% cooked ham
MACARONI AND NOODLE TYPE PRODUCTS:

A pasta product <conformng to either the standard of
identity contained in 21 CFR Part 139.110 or to the standard
of identity in 139.150. It wmy be declared in the
ingredients statenent by one of the follow ng specific nanes
if it meets the applicable size and shape requirenents
speci fi ed bel ow

I ngredi ent Nane Shape Size
Macar oni Tube- shaped 0.11 to
0. 27 inch
di anet er
Spaghetti Tube- shaped or 0.06 to
Cor d- shaped 0.11 inch
(not tubul ar) di anet er
Verm cel |'i Cor d- shaped Not nore
(not tubul ar) than 0. 06
i nch
di anet er
Noodl es Ri bbon- shaped

A macaroni product should be declared in the ingredients
statenent by the generic nane "Macaroni Product” if it does
not conform to any of the shape and size requirenents
speci fied above but otherwi se neets the standard in 21 CFR
139.110.

The noodl e product should be declared by the generic nane
"Noodl e Product” if it is nmade with eggs and/or egg yol ks
and does not conform to the shape and size requirenents
speci fied above but otherwi se neets the standard in 21 CFR
139. 150.

O her standardi zed rmacaroni and noodle type products
specified in 21 CFR 139, e.g., mlk nacaroni products, may
al so include the above specific nanes in their product nanes
if the size and shape requirenents outlined above are net.



MACARONI SALAD WTH (Meat or Poultry):
Product contain at |east 12% cooked nmeat or poultry neat.

MANI COTTI (I T):

Product must contain at |east 10% fresh neat. An ltalian
mai n di sh consisting of rectangul ar-shaped pasta spread with
a filling of neat (e.g., sausage, ground beef, or chopped

prosciutto) and/or cheeses (e.g., ricotta and nozzarella).
The pasta is rolled, edges pressed to seal, and covered with
grated parnmesan cheese and tomato sauce. A true product
name nmust be shown, e.g., "Beef Manicotti in Sauce."

MANTECA, MANTECA PURA (SP):

The Spanish translation for "Manteca"” is "lard", "Manteca
Pura” is "rendered pork fat,"” "Pomade" is "butter", and
"Conp Manteca" neans "snooth as butter.” Wen "Manteca" or
"Manteca Pura" is used as a product name, the appropriate
English designation, "lard" or "rendered Pork Fat," nmnust
follow in close proximty in the same size and style of
type.

See: 317.8(b)(18)
317.8(b) (19)

MARASCHI NO CHERRI ES:

The correct term nology when this type of food is used is
"Maraschino Cherries, Artificially Colored and Artificially
Fl avored. "

MARGARI NE SUBSTI TUTES:

Meat food products that are substitutes for margarine
because they contain less than 80 % fat and/or oil need not
be labeled "imtation" if the product has a fully
descriptive nane and the finished product contains 15,000
international units of Vitam n A per pound.

The descriptive nane of the product may include the term
"Spread” (or "Spred"), which has been wi dely adopted as a
generic fanciful name for this class of product.

The following guidelines shall be used in selecting the
appropriate descriptive product nane:

1. "Animal Fat Spread (or Spred)" is an acceptable product
nane for a product prepared from aninmal fat as the sole
source of fat.



2. "Animal Fat and Vegetable Ol Spread (or Spred)"” is an
acceptabl e product name for a product prepared with a
conbination of aninmal fat(s) and vegetable oil(s) in
whi ch the vegetable oil(s) content is greater than 20 %
of the total of the fat(s) and oil(s) used but |ess than
50 % of the total

3. "Animal Fat Spread (or Spred) - Vegetable Q| Added"” is
an acceptabl e product nane for a product prepared with a
conbination of animal fat(s) and vegetable oil(s) in
which the vegetable oil(s) content is 20 % or |ess of
the total of the fat(s) and oil(s) used but greater than
2 %of the total.

4. The fanciful nane "Spread" (or "Spred") acconpanied by a
list of all ingredients individually identified by their
common or usual nane in order of decreasing predom nance
is acceptable regardless of the nature and anount of
fat(s) and/or oil(s) used.

In 1., 2., and 3. above, the descriptive product name nmay
include the percent of each fat and/or oil and may include
t he common or usual nanme of each fat and/or oil used.

See: Policy Meno 045 dated April 7, 1982

MARENGO
Product mnust contain at |east 35% cooked neat or poultry
neat . It has chicken or veal in a sauce containing
t omat oes, nushroons, onions, and w ne, and |abel nust show
true product nane, e.g., "Chicken Marengo."

MARI NATED:

To be labeled "marinated,” a product nust use a narinade
that is a mxture in which food is either soaked, massaged,

tunbled, or injected in order to inprove taste, tenderness,

or other sensory attributes, e.g., color or juiciness. Tine
allotted in a marinade depends on many factors, e.g.,

t hi ckness and size of the neat and strength of the marinade.

Mari nade should be that amount necessary to affect the
finished product, and limted to 10% pickup in red neat, 8%
pi ckup in bonel ess poultry and 3% in bone-in poultry.

MARI NE O L:

Herring oil and other marine species oils found by FDA to be
satisfactory may be conbined with animal and m xture of
animal and vegetable oils processed as neat food products.



Labels will bear statenents identifying the presence of such
substances, e.g., a shortening consisting of 50% herring oil
and the remai nder equal anpbunts of aninmal and vegetable oils
woul d be "Shortening, Prepared with Herring G1l, Animl and

Vegetable O ls."

MARKI NG



MASA:

“ MAY

VEAT:

VEAT

VEAT

Labeling may consist of a conbination of printing,
stenciling, box dyes, etc. for large true containers and for
shi pping containers. Crayons are unacceptable for applying
required |abeling features except for figures indicating
content quantity. Approval of official marks appearing in
newspaper advertisenments, billboards, etc. is not necessary;
however , such marks may be reviewed locally before
publ i cati on. Such markings should conform to the
illustrations in the regul ati ons and not be m sl eadi ng.

This product is a basic conponent in foods, e.g., tortillas,
tacos, burritos, and tamales. The basic ingredient is whole
corn, wusually white, which is processed by soaking or
cooking for a short time in hot line water. The term "Masa"
is acceptable for |l|abeling purposes to identify this
material. "Masa Harina" is a dried masa and may be decl ared
as such.

CONTAI N’ STATEMENTS:

The use of “may contain” or “and/or” |abeling may be used in
the ingredients statenment’s sublisting of sliced and/or
di ced products from various sources.

See: “conposite ingredients statenent.”

The term neat may be used in the product nane to identify
the use of pork, beef, lanb, etc., or the species nane my
be shown.

BASE:

A granular, paste-like product which 1is shelf-stable
primarily because of its high salt content (30-40%.

1. Beef Base - 15% beef or 10.5% cooked beef.
2. Pork Base - 15% pork or 10.5% cooked porKk.
3. Ham Base - 18% ham

BROTH OR MEAT STOCK:

MPR 135:1. Condensed 67:1



VEAT

VEAT

VEAT

VEAT

VEAT

VEAT

BYPRODUCTS:

Byproducts nust be individually declared by species and
specific name in the ingredients statenment, e.g., Pork
Li ver, Beef Tripe, and Beef fat.

CASSEROLES:

Product nust contain at |east 25% nmeat or 18% cooked neat.
CURRY:

Product mnust contain at |east 50% neat.

CUTS SPECI FI CATI ONS:

Labels for neat cuts with nanes plus nunbers that refer to
specifications in the Meat Buyers' @uide from the Nationa
Associ ation of Meat Purveyors shall be approved with the
under standi ng that the product is certified by the Livestock
Division as neeting the required specification.

FOLDOVER M T DRESSI NG
Product must contain at |east 50% neat (chopped and forned).
FOOD PRODUCTS CONTAI NI NG POULTRY | NGREDI ENTS - LABELI NG

Meat food products containing poultry ingredients in amounts
that exceed 20% of the total |ivestock and poultry product
portion of the neat food product nust have product namnes
that indicate the presence of the poultry ingredients, e.g.,
"Beef and Chicken Chili" or "Chili made wth Beef and
Chi cken".

Meat food products containing poultry ingredients in anpunts
at 20 % or less of the total livestock and poultry product
portion of the neat food product nust have product nanes
that are qualified to indicate the presence of the poultry
ingredients, e.g., "Beef Stew - Turkey Added".

However, neat food products that do not neet specified
m nimum |ivestock ingredient requirenents because poultry
ingredients are replacing any part of the required |ivestock
ingredients must have product nanes that indicate the
presence of the poultry ingredients, e.g., "Beef and Turkey
Stew' or "Stew Made with Beef and Turkey".

This policy does not apply to: (1) red neat products that
are expected to contain poultry ingredients, e.g.,
"Brunswick Stew and Potted Meat Food Product" (Section
319.761); (2) cooked sausages identified in section 319.180



of the neat reqgqulations (Policy Mnpo 005A); or (3)
nonspeci fic |oaves, rolls, logs, etc., e.g., Pickle and
Pi ment o Loaf.

See: Policy Meno 030A dated Septenber 13, 1982
MEAT LOAF:

Uncooked or cooked pork, beef, veal or |l|anb, and other
ingredients in |loaf form but not canned.

1. Ingredients, e.g., cracker neal, oatneal, bread crunbs,
nonfat dry mlk, soy ingredients (untextured), mlk, and
whol e eggs are not required in the product nane.

2. Product may contain:

a. Head neat, cheek neat, heart neat, and tongue neat
under | abel decl aration in t he i ngredi ents
statenent only.

b. Not npbre than 12% extenders and bi nders.

c. Partially defatted chopped beef or pork up to 25%
and declared as neat in the ingredients statenent.

3. Product nust contain at | east 65% neat.

4. Onion, tomato juice, water, and other |iquid extenders
are not directly controlled.

MEAT LOAF, CANNED ( Peri shabl e):
Canned perishabl e products in the |oaf category nust:

1. Meet the perishable Ilabeling requirenents. See:
317. 2(k),

2. Be cured with at least 1 ounce nitrate per 100 pounds
of product and 1/ 2% dextrose or 1% sugar.

3. Have a brine concentration of at least 3.5% in the
finished product. Products that contain cereal
starch, or other ext enders must have a bri ne
concentration of at least 6.1% and 4. Be cooked to an
internal tenperature of at |east 150° F.



VEAT

VEAT

VEAT

VEAT

VEAT

VEAT

VEAT

VEAT

VEAT

VEAT

LOAF, CANNED (Sterile Packed):

No head, cheek, heart, or tongue neat permtted. Q her
requi renents are the sanme as uncanned cured neat |oaf.
Bi nders and extenders nust be shown in the product nane,

e.g., "Meat Loaf, cereal added.™
LOAF, CURED:
This product nmay contain, in addition to cures and

seasonings, up to 3%ice or water. Extenders or binders are
not permtted.

See: 319. 261.

PASTY:

Product mnust contain at | east 25% neat.

Pl E FI LLI NG
Product nust contain at | east 37% neat.

PI ES (OR VEGETABLE MEAT PIES):

Product nust contain 25% nmeat; nmeat in gravy may be counted
towar ds neat content.

RAVI OLI :

Product nust contain at |least 10% neat in ravioli.

RAVI QLI | N MEAT SAUCE:

Product nust contain at least 10% neat in ravioli and at
| east 50% ravioli in total product, and at |east 6% neat in
sauce.

RAVI QLI | N SAUCE:

Product nust contain at |least 10% neat in the ravioli and at

| east 50% ravioli in the total product.
SAUCE:

Product must contain at |east 6% ground neat.
SPREADS:

Product nust contain at |east 50% neat or 35% cooked neat.
When another nmjor conponent is considered a significant
source of protein such as cheese is added the requirenent is



reduced to 25% cooked neat. Product nust show a true
pr oduct nane, e.g., "Sausage and Cheese Spread."

MEAT STI CK AND CHEESE COMBI NATI ON PRODUCTS:

The following criteria are used for dry nmeat stick and cheese
conbi nation products that need not bear a “keep refrigerated”
handl i ng statenent.

(1) the dry neat stick portion nust have a water activity
of less than 0.90, the cheese portion nust have a water
activity of less than 0.94, and the equilbirium of the
wat er activity of the two conponents nust be no greater
t han 0. 92;

(2) the dry neat portion, if fermented, must be fernented
by an active fermentation culture (typically to a pH
5.0 or bel ow; and,

(3) for products where the neat portion and the cheese
portion are packaged together, there nmust be a heat
seal between the dry neat stick and cheese conponents
whi ch separtes the neat stick fromthe cheese stick by
at least 4 mMm

(4) Dry nmeat stick and cheese conbination products not
neeting these criteria nmust be labeled with a “keep
refrigerated” statenent in lieu of conpelling data
that establish safety.

Products not neeting the criteria stated above can be |abeled
without a “keep refrigerated” statenent if a control program
ensuring safety and shelf stablility is established by the
est abl i shed.

MEATBALL STEW
Product should contain at | east 25% neat.
VEATBALLS:

Uncooked or cooked pork, beef, veal, and l|anb, and other
ingredients in a ball form

1. Product nust contain at | east 65% neat.

2. Binders and extenders are limted to 12% of the total
pr oduct . 6.8% of isolated soy protein is considered
the -equivalent to 12% of the other Dbinders or
extenders. The permtted binders and extenders include,
but are not limted to, cereal, bread crunbs, cracker



neal , soy flour, soy protein concentrate, isolated
soy protein, and textured vegetabl e protein.

3. Cheeks, hearts, and tongues are not allowed, but
product nmay contain head neat, cheek neat, heart neat,
and tongue neat when declared in the ingredients
statenent .

4. Partially defatted chopped (PDC) (species) may be used
up to 25% of the neat block. PDC (species) can be
identified as (species) in the ingredients statenents.
(See entry for Partially Defatted Chopped (species).

MEATBALLS | N SAUCE:

Requires a 50% m ni mum of neat-balls, by weight in finished
pr oduct .

MEATBALLS, SWVEDI SH STYLE:

Product nust contain at |east 65% fresh neat. " Swedi sh
Meat bal | s" or "Swedish Style Meatballs" are small in size
and wusually contain two or three different varieties of
nmeat, nutnmeg and/or allspice, potatoes, and m | k. "Swedish

Brand Meatballs Made in USA" neans any neatball.
MEATBALLS, TURKEY:

Product nust contain at |east 65% raw turkey neat. Skin is
permtted in natural proportions of neat used; if skinis in
excess of natural proportions, it shall be reflected in the
product nane.

MEATBALLS W TH WATER CHESTNUTS:

Water chestnuts are not a common or wusual ingredient in
formula for neatball products. Labels for neatball itens
that contain water chestnuts should bear a true product
nane, e.g., "Meatballs Wth Water Chestnuts.”

MENUDO:
See: Beef Tripe Stew

MERGUEZ, MERGUES OR MERGHEZ SAUSAGE:
A hot and spicy fresh sausage originating in North Africa
and comon in France which contains hot pepper and/or
papri ka. The neat conponent nust contain beef and may

contain lanmb or mutton when | abeled as "Merguez Sausage."
When pork is used as part of neat conponent, the product



is |abel ed as "Merguez Sausage with Pork." \Wen pork is the
only neat ingredient, the product is |abeled "Pork Merguez
Sausage. "

MESQUI TE:

Mesquite wood or sawdust is classified as "hardwod" and
acceptable for snoking in federally inspected neat products.

METAL CONTAI NER LABEL SUBM TTALS:

Paper take-offs should be submtted for |abel approval of

net al containers bearing |ithographed | abel. Paper
take-of fs shall be a conplete reproduction of the finished
| abel .

METAL DETECTOR

Statenents referring to the use of nmetal detection equi pnent
to protect product integrity nmay only be wused wth
limtations. For exanple, statenents like "lnspected by
Metal Detector"” are acceptable on |abels only when the | abel
also indicates the type and size of netal fragnents the
equi pnment is capable of detecting. The Facilities Equi pnent
and Sanitation Division nust approve the use of the neta
detection equipnment. A control program nust be in place at
the plant for the type and size of netal that can be
detected by the equi pnent.

METHYL CELLULGSE:

May be used as an ingredient in fornmulas for neat and
vegetable patties and various poultry products (nmainly
patties) at a level of 0.15 % of the total weight of the
product. which includes batter and breading of these
products. The internal technical effect is to extend and to
stabilize products as well as to act as a carrier.

See: 318.7(c)(4)
381. 147(f) (4)

METTWURST:
An uncooked cured snoked sausage in which byproducts and
extenders are not permtted. Beef heart neat is acceptable.
Water is limted to 3% and the fat content shall not exceed
50%

See: Policy Meno 020A dated March 26, 1981



METTWURST, COOKED:

Met t wur st which is cooked nust be |abeled "Cooked
Mettwurst,” and nmay contain up to 10% water based on the
fini shed product.

See: Policy Meno 020A dated March 26, 1981
METZ SAUSAGE:

Cured |ean beef and pork and bacon are finely chopped,
seasoned, and stuffed into beef m ddles. It is air-dried
for5 days, then given a cool snoke. It is classed as a
sem -dry sausage.

MEXI CAN STYLE:

Acceptable for products that contain at |east four of the
follow ng: |alapeno peppers, chili peppers, green chilies,
cum n, cayenne peppers, red or green peppers, chili powder,
j al apeno powder, Monterey Jack cheese, or cheddar cheese.
This policy applies to a single food and does not supersede
Policy Meno 068.

MEXI CAN STYLE DI NNERS:

Products |ike tamales, enchiladas, and tacos nust make up
25% of the dinner or entree to qualify as "Mexican Style."
The individual product standard nust al so be net.

MEXI CAN STYLE SAUCES:

A garnish (decoration) of cheese in or on the sauce of
Mexi can style foods does not require the presence of the
cheese to be declared in the product nanme or qualifying
st at enent .

M LAN OR M LANO SALAM :
A dry sausage with a maxinmum MPR of 1.9:1. It is an
Italian-type salam, except the neat is finely cut. It is
made with beef, pork fat, spiced with garlic, and has a
di stinctive cording.

M LK SUGAR:
Product must be declared as | actose.

M NCED BEEF:

Product must neet the ground beef standard.



M NCE MEAT
Product must contain at |east 12% fresh neat or 9% cooked
neat. Heart neat may be substituted. In addition to "M nce
Meat," the product nanme should include kinds of neat, e.g.,
"Mnce Meat with Beef" or "Mnce Meat with (species) Heart
Meat . "

When 2% or nore cooked neat but |ess than 9% cooked neat is
present in the formula, the product is anenable and the nane
nust state that the product is "Mnce Meat Flavored Wth

A product marketed as "M nce Meat" which contains |ess than
2% cooked neat or contains only beef suet as the ingredient
of animal origin, is not considered as a neat food product
and is not anenabl e.

M XTURES:

M xtures of nonfat dry mlk (NFDVM, cal ciumreduced dry skim
mlk (CRDSM, or dried whey, reduced |actose whey, reduced
mnerals whey, and whey protein concentrate wth other
substances are not allowed, except in batter and gravy m xes
and breaders. M xtures of cereal, soy preparations and/or
sodi um casei hate with ot her substances are permtted to cone
into the plant for use in batter and gravy m xes, but they
nmust be |abeled to show their intended use, e.g., "Patty
Mx" or "Gavy Mx." The labels of the mxtures nust show
the ingredients in order of their predom nance.

MOCK DRUMSTI CKS:
An imtation product; nonspecific.
MOCK TURTLE SOUP:

Product nust contain at |east 10% beef and nay be nmade with
beef and beef byproducts.

MODI FI ED FOOD STARCH:
See: Starch, Moddified Food
MOFONGO!
Pork skins and plantain type product with at |east 20% pork

skins in the total fornulation. It nmust show true product
nane, e.g., "Pork Skin Filling Wapped in Plantain."



MOl STURE PROTEI N RATI O (MPR) :

Frizzes----------- 1.6:1 Ukr ai ni an Sausage----2.0:1

Jerky------------ 0.75:1 Ki ppered Beef--------- 2.03:1
Pepperoni --------- 1.6:1 Dry Salam ------------- 1.9:1
Dry Sausage------- 1.9:1 Genoa Salam ----------- 2.3:1
Tropic Cure Pork-3.25:1 Sicilian Salam -------- 2.3:1
Thuringer--------- 3.7:1 Italian Salam --------- 1.9:1
Dried Meat------- 2.04:1 Roast Beef, Canned----2.25:1
Chi pped Beef----- 2.04:1 Far mer Sunmer Sausage--1.9:1

MO STURE PROTEI N RATI O ( MPR) - PH:
Nonrefrigerated or shelf-stable sausages nust have an MPR of
3.1:1 or less and a pH of 5.0 or less, unless comrercially
sterilized. This does not apply to products containing nore
than 3.5% binders or 2% i sol ated soy protein.

MONDONGO:
A m xture of one or nore of the following: (a) beef tripe,
(b) cattle feet with or without hide on, (c) chitterlings,
and (d) beef intestines.
See: Beef Tripe Stew

MONGOSODI UM GLUTANATE:

When nonosodium glutamate is used in a product, its presence
nmust be individually shown in the ingredients statenent.

MORCELLA BLOCD PUDDI NG

Nonspeci fic. The product is nmade from pork fat, beef bl ood
and/ or pork bl ood, and nmay contain neat.

MORTADELLA:
Normal | y a cooked sausage but can be dry or sem-dry. It is
simlar to salam and cervelat except that it has |arge
chunks of pork fat. Red sweet peppers up to 4% and

pi stachio nuts up to 1% are acceptable as long as they are
shown in the true product nane.

MORTADELLA ( CANNED) :
Canned itens designated "Mrtadella” nust be labeled with
the phrase "Perishable, Keep Under Refrigeration"” and nust
have an MPR of 3.85:1 or |ess.

See: Manual 18. 46



MORTADELLA - POULTRY:

Poultry Mrtadella is a dry, sem-dry, or cooked sausage
formulated with poultry. The sausage nust contain |arge
chunks of pork fat and nmay contain extenders and/or binders.
Red sweet peppers are permtted up to 4% and pistachio nuts
up to 1% and shown as added in the true product nane.

See: Policy Meno 029

I f product is canned, the MPR nust not exceed 3.85:1, the
internal tenperature nmust have reached 160° F and the
product | abeled "Perishable, Keep Under Refrigeration” or
simlar wording.

MORTADELLA W THOUT FAT CUBES OR CHUNKS:

Product nust neet the standard for Mortadella and the | abel
be qualified to indicate the absence of Fat Cubes or Chunks,
e.g., "Mrtadella wthout Fat Cubes" or "Mortadella wthout
Fat Chunks.™

MOSTACCI OLI (I T):

This is a nmacaroni product, round in shape, and grooved wth
the ridges running |engthw se. It is hollow and the tubes
are about the sane as the end of a man's little finger. It
may be declared in the ingredients statenent as "Mstacci ol
A Macaroni Product."

MOUSAKA, MOUSSAKA, MJUSAKA (X):

Must contain at |east 25% neat. Mousaka is a casserole
containing |ayers of neat and eggplant nade in various ways
t hroughout the Mddle East. A true product nane is

required, e.g., "Eggplant and Meat Casserole."

MOUSSE:
A finely emulsified paste nmade from nmeat or poultry which
contains eggs, egg yolks, or egg whites and which usually
contains mlk, cream or mlk products. Product nust show
true product nane, e.g., "Pork Musse."

MOZZARELLA CHEESE:

See: Cheese



MULLI CATAWNY SOUP:

Product mnust contain at |east 2% cooked poultry neat and
enough curry powder and pepper to characterize the product.
The |abel must show a true product nane, e.g., "Chicken
Mul |'i cat awny Soup. "

MJULLI GAN STEW
Product nust contain at |east 25% fresh nmeat or neat and
poultry. Milligan stewis a mxture of vegetables and neat
conbined in a gravy or sauce. The | abel must have a true
product nane, e.g., "Chicken and Meat Miulligan Stew. "

MUSHROQOVES:
Ascorbic acid may be used to treat nushroons used in uncured
product s. The nushroons nust be drained after dipping in
the ascorbic acid solution before they are added to the
pr oduct .

MUSTARD BRAN:

This is not considered a spice and nust be declared as
"Mustard Bran." It is not acceptable in sausage.

MUSTARD FLOUR:

It is a spice that is conmonly used in sausage products.

MYVACET:
(Distilled Acetyl ated Monogl yceri des). Acceptable for use
as a coating on sausage casings. Sausages coated wth
Myvacet shall show, adjacent to the product nane, a
qualifying statenent disclosing the presence of the
conpound, e.g., "Summer Sausage Coated with a Solution of

Distilled Acetyl ated Monogl yceri des. "



NACHO STYLE, NACHO FLAVOR, AND SI M LAR TERMES:

Acceptabl e term nol ogy for products possessing the conmonly
expected flavor characteristics associated with "Nachos," a
Mexi can hors d' oeurve. The characterizing flavor conmponents
generally include, but are not limted to, cheese (Cheddar
or Monterey Jack), tomato (tomato solids, tomato powder),
spi ces, or other natural seasonings and flavorings (usually
garlic and onion), and chili peppers (mld or hot). Romano
and Parnesan cheese are also often present. However, these
cheeses may not be used to satisfy the above cheese
requi renent.

NATURAL CLAI Ms:

The term "natural” nmay be used on | abeling for nmeat products
and poultry products, provided the applicant for such
| abel i ng denonstrates that:

(1) the product does not contain any artificial flavor or
flavoring, coloring ingredient, or chem cal preservative (as
defined in 21 CFR 101.22), or any other artificial or
synthetic ingredient; and (2) the product and its
ingredients are not nore than mnimally processed. M ninal

processing may i ncl ude: (a) those traditional processes
used to nake food edible or to preserve it or to nake it
safe for human consunption, e.g., snoking, roasting,

freezing, drying, and fernmenting, or (b) those physical
processes which do not fundanentally alter the raw product
and/or which only separate a whole, intact food into
conponent parts, e.g., grinding neat, separating eggs into
al burren and yol k, and pressing fruits to produce juices.

Rel atively severe processes, e.g., solvent extraction, acid
hydr ol ysi s, and chem cal bl eaching would clearly be
considered nore than m nimal processing. Thus, the use of a
natural flavor or flavoring in conpliance with 21 CFR 101. 22
whi ch has undergone nore than mni mal processi ng woul d pl ace
a product in which it is used outside the scope of these
gui del i nes. However, the presence of an ingredient which
has been nore than mnimally processed woul d not necessarily
preclude the product from being pronoted as natural
Exceptions of this type may be granted on a case-by-case
basis if it can be denonstrated that the use of such an
ingredient would not significantly change the character of
the product to the point that it could no |onger be
considered a natural product. In such cases, the natural
claim nust be qualified to clearly and conspicuously
identify the ingredient, e.g., contains refined sugar.



Al'l products claimng to be natural or a natural food should
be acconpanied by a brief statenment which explains what is

nmeant by the term natural, i.e., that the product is a
natural food because it contains no artificial ingredients
and is only mnimally processed. This statenment should

appear directly beneath or beside all natural clains or, if
el sewhere on the principal display panel, an asterisk should
be used to tie the explanation to the claim

The decision to approve or deny the use of a natural claim
may be affected by the specific context in which the claim
i s nmade. For exanple, clains indicating that a product is
natural food, e.g., "Natural chili™ or "chili - a natura

product” woul d be unacceptable for a product containing beet
powder which artificially colors the finished product.

However, "all natural ingredients” mght be an acceptable
claimfor such a product.

See: Policy Meno 055 dated Novenber 22, 1982
NATURAL SMOKED COLOR:

Approval can be properly granted to labels wth this
statenent when the products involved are "Snoked" and not
artificially colored. The results of the use of artificial
snoke materials can, by neans of a nunber of processing
operations, result in a color characteristic being acquired

by the frankfurters, bologna, and the IiKke. The term
"Nat ural Snoked Col or” can be used to properly identify this
poi nt .

NAVARI N:
Navarin is a stew containing |lanb or nutton and vegetabl es
and considered a national dish of France. It nust neet the
neat stew standard of 25% neat. Show true product nane,

e.g., "Navarin-Lanb Stew "
NEGATI VE LABELI NG

(1) Negative labeling is allowed if it is unclear fromthe

product name that the ingredient is not present. For
exanple, the use of the term"no beef" on the |abel of
"turkey pastram” would further «clarify that the

product does not contain beef.

(2) Negative labeling is allowed if the statenent is
beneficial for health, religious preference, or other
simlar reasons. For exanple, highlighting the absence
of salt in a product would be hel pful to those persons
on sodiumrestricted diets.



(3)

(4)

(5)

Negative labeling is allowed if the clains are directly
linked to the product packaging, as opposed to the
product itself. For exanmple, flexible retortable
pouches could bear the statenment "no preservatives,
refrigeration or freezing needed wth this new
packagi ng net hod. "

Negative labeling is allowed if such clains cal
attention to the absence of ingredients because they
are prohibited in a product by regulation or policy.
The statenent nust clearly and prominently indicate
this fact, so as not to mslead or create false
i npr essi ons. For exanple, "USDA regul ations prohibit
the use of preservatives in this product” would be an
accept abl e statenent for ground beef.

Negative labeling is allowed to indicate that absence
of an ingredient when that ingredient is expected or
permtted by regulation or policy. This could also
apply to ingredients which are not expected or
permtted by regulation or policy if the ingredients
could find their way into the product through a
conponent. For exanple, the use of "no preservatives”
on the |abel of "spaghetti with neat and sauce" (where
regulations do not permt the direct addition of
preservatives) would be acceptable if the product
contained an ingredient, such as cooking oil, which
could contain antioxidants but do not.

These gquidelines do not preenpt the requirenents of the
nutrition |abeling regulation. Therefore, negative clains
such as "unsalted" would have to conply with the provisions
stated in the nutrition |abeling regulations.

See Policy Meno 019B dated August 18, 1994

NET QUANTI TY OF CONTENTS ON COMVBI NATI ON PACKACGES:

The guidelines for stating the net quantity of contents on
conbi nati on packages <containing both Iliquid and solid
products are as foll ows:

3.

The declaration of net quantity of contents for a
conbi nati on package shall be expressed in ternms of fluid
measure for individual products that are liquid and in
ternms of avoirdupois weight for individual products that
are solid, semsolid, or viscous, provided the quantity
statenments for identical packages or units are conbi ned.
For exanple, the fruit drink would be expressed in fluid



measure and the neat, cheese, crackers, and cookies
woul d be expressed in the conbi ned avoirdupoi s wei ght.

2. The declaration of quantity shall be preceded by one of
the following terns, as appropriate: "Net Weight," "Net
W.," or "Net Contents."

The net quantity of contents declaration nay appear in nore
than one Iine. Therefore, both stacked and side-by-side
decl arati ons woul d be consi dered appropri ate.

- Descriptive terns may be used to identify the liquid and
solid conponents of the package, e.g., entree, neal, or
drink; however, such terns shall not include brand nanes.

- Connecting words such as "and" or "plus" are permtted to
be used as part of the declaration of contents.

Exanpl es of acceptable net content declarations are as follows:
(1) Entree Net W. 8 oz, Drink 4 fl oz (120m)
(2) Net Contents: lunch 8 oz plus fruit drink 4 fl oz
(3) Net W. 8 oz Drink 4 fl oz (120m)
(4) Net Weight 8 oz. and 4 fl oz.

Federal ly inspected neat and poultry products are exenpt from
the requirenments of the Fair Packagi ng and Labeling Act (FPLA),
including the mandatory netric |abeling provisions that went
into effect February 14, 1994. However, if netric labeling is
i ncluded voluntarily, such labeling should conply with the
FPLA.

The guidelines contained in this policy nmeno will be subject to
the provisions prescribed in 9 CFR 317.2(h) and 381. 121 of the
Federal regul ations.

See: Policy Meno 124 dated January 17, 1995
NET WEI GHT STATEMENT:

D vider Pak: On a product where two cans are taped together
one of which contains the nmeat or poultry item and the other a
vegetable, e.g., "Chicken Chow Mein," the neat or poultry | abel
may include the net weight on the 20% panel. The vegetabl e can
bears the true nanme of the product with the total net weight of
the other can and the drained weight of the vegetabl e can.

Doubl e Packi ng: Wen a poultry product and a non-poultry
product are separately wapped and placed in a single i mediate



container bearing the nanme of both products, the net weight
shown on the inmediate container may be the total net weight of
the two products or the net weight of the poultry product and
t he non-poultry product separately.

Addi ti onal Net Weight Information: Nonregul atory information
of a net weight nature, e.g., 4-3 oz. packages, acconpanying a
net weight statement is acceptable and need not adhere to the
si ze and spacing restrictions.

Open Net Weights: QOpen net weights may be presented in pounds
and ounces, decimals, decimal fractions, or fractions, e.g., 1
1/2 Ibs., 1.6 |Ibs.

Net Wei ght Requirenents: The statenent of net quantity of
contents is required on all products intended for sale at
retail intact. In addition, shipping containers nust bear a
net quantity of contents statenent if product inside is not
uniformin weight (i.e., randomweight). Piece counts may not
be used in lieu of a required net quantity of contents
statenent on a shipping container but may be used as additional
i nformation.

Mul ti-Unit Retail Packages: Ful ly 1abeled packages of nore
than one of the sane neat or poultry product packages in an
open (i.e., clear) overwap do not have to include a net weight
st at enent .

See: 317.2(h)
381.121(b)
MPI Bulletin 211

NET WEI GHT STATEMENTS ON PACKAGES W TH HEADER LABELS:

The guidelines for determning the size and |ocation of net
wei ght statenments on neat food product packages w th header
| abel s are as foll ows:

1. The entire front of the package is considered the principal
di splay panel of the package and its area is used to
determ ne the size of the net weight statenent. Print size
specifications for the net weight statenent specified by the
regul ati ons must be fol |l owed.

2. The net weight statenent should be placed within the |ower
30% area of the header |abel if no other mandatory | abeling
features are printed on the rest of the principal display
panel of the package. |f mandatory features do appear bel ow
the header |abel, the net weight statenment nust be placed
within the lower 30 % of the total area containing any
mandat ory i nfornmation



A "Header Label"” is a small |abel applied across the top of a

package usually bearing all of the mandatory |abeling
i nformation. The rest of the package is nost often a clear
filmcontaining a neat or poultry product, e.g., luncheon neat.

This type of packaging is designed to be used on peg board type
di spl ays.

See: Policy Meno 047 dated May 3, 1982
"NEW AND SI M LAR TERMS:

Ternms like "new," "now," "inproved," and simlar terns nmay be
used within the foll ow ng guidelines:

1. The terns may only be used for a period of 6 nonths from
the date of the initial approval, except as noted in 2.,
3., and 4. bel ow.

2. Extensions to the 6-nonth period nmay be granted if:

a. Processors can denonstrate t hat producti on or
di stribution delays precluded the use of the approved
| abel i ng as schedul ed. In such situations, the | ost

time can be restored.

b. Processors can denonstrate that |abeling inventory
needs for the 6-nmonth period were over estimted due to
poor sales. The processors nust nmaintain records which
indicate the amount and the date the |abeling was

originally purchased. In this situation, up to an
additional 6 nonths can be granted. No further
extension will be considered.

3. In those situations where it is customary to distribute
"new' products to various geographical regi ons, each
geographic area may receive a sketch approval for 6 nonths
if the processor can assure adequate controls over the
segregation and distribution of the products.

4. In situations where it is customary to test market product
in no nore than approximately 15% of the intended total
marketing area before total distribution begins, |abeling
for the test market area can receive a sketch approval and
also be included in the 6-nonth sketch approval given to
the labeling of the product distributed to the total

mar keti ng area. Processors nust be able to assure that
only 15 % of the total market is involved in test
mar ket i ng.

See: Policy Meno 107 dated August 18, 1987



NEW ENGLAND BO LED DI NNER:
Product nust contain at | east 25% cooked " Corned Beef.™"
NO ROLL:

The term "No Roll" is permtted on marking devices and |abels
for single ingredient red neats (carcasses, prinal and retai
cuts) provided the term is not acconpanied with an officia
grade nane (e.g., "No Roll Choice").

NON- DAl RY VWHI TE SAUCE OR NON- DAI RY SAUCE:

A sauce nade with a non-dairy creaner. |If this type of a sauce
is proposed for use with "Chipped Beef," a suitable nane would
be "Non-Dairy Wite Sauce with Chipped Beef" or "Non-Dairy
Sauce with Chipped Beef." The reference to "Creant or any of
its derivations should not appear in the product nane.

NONSPECI FI C MEAT FOOD PRODUCTS:

Red neat itens of this type do not have specific requirenents,
i.e., they do not possess a standard of identity or
conposition. Consequently, these products shall be identified
by one of two ways: (1) A descriptive name that identifies
characterizing conponents and/or ingredients, or (2) a fanciful
or coined nane that is acconpani ed by an ingredients statenent.
The latter approach should be used when the wuse of a
descriptive nanme is not practical, e.g., when the descriptive
nanme woul d read |ike an ingredients statenent.

Wen a fanciful name or coined nane is used, the ingredients
statenent shoul d appear contiguous to the product nanme on the
princi pal display panel of an inmedi ate container.

NONSTANDARDI ZED COOKED SAUSAGE PRODUCTS CONTAI NI NG BOTH LI VESTOCK
AND POULTRY | NGREDI ENTS:

This policy does not apply to cooked sausage products which
contain poultry ingredients up to 15% of the total ingredients
(excluding water). The labeling of nonstandardized cooked
sausage products nust conply with 319. 180.

Meat food products are those in which nore than 50% of the
| ivestock and poultry product portion consists of |ivestock
i ngredi ents. Such cooked sausage products which contain
poultry ingredients at nore than 15% of the total ingredients
(excluding water) nust have product names that indicate the
species of |ivestock and kind(s) of poultry ingredients, e.g.,



"Beef and Turkey Frankfurter"” or "Frankfurter Made From Beef
and Turkey".

Poultry food products are those in which nore than 50% of the
| ivestock and poultry products portion consists of poultry.
Li vestock ingredients at nore than 20% of the total poultry and
| i vestock ingredients nust have product nanes that indicate the
kind(s) of poultry and species of livestock ingredients, e.g.,
"Turkey and Beef Frankfurter"” or "Frankfurter Made From Turkey
and Beef". Such cooked sausage products which contain
| ivestock ingredients at 20% or |less of the total poultry and
| ivestock ingredients nust have product nanes that are
appropriately qualified to indicate the inclusion of |ivestock
ingredients, e.g., "Turkey Frankfurter - Pork Added or Turkey

Frankfurter - Wth Pork"”. (The product nanes of cooked sausage
products which contain no l|ivestock ingredients designate the
kind(s) of poultry ingredients, e.g., "Turkey Frankfurter".)

Cooked sausage products containing over 50% nmeat ingredients
woul d carry the red neat |egend while those containing over 50%
poultry ingredients would carry the poultry | egend.

See: Policy Menop 087A regarding word size in the |abeling of
product nanes.

See: Policy Meno O05A dated Novenber 25, 1987
NOODLE:
See: Macaroni and Noodl e Type Products

NOODLE CHI CKEN VEGETABLE DI NNER OR NOCDLE CHI CKEN DI NNER W TH
VEGETABLES:

(Canned or in glass jars). Product nust contain at |east 6%
cooked chi cken.

NUGGET LABELI NG

Nuggets are irregularly shaped, usually bite-sized nmeat and/or
poultry products which are usually breaded and deep fat fried
and intended to be used as finger foods. There are a nunber of
different types of nuggets, the | abeling for which is:

(1) Products made from a solid piece of neat or poultry may
use the term "Nugget"” as part of the product nanme w thout
further qualification (e.g., "Chicken Nugget," "Beef
Nugget ") .

(2) Products made from chopped and formed neat or poultry may
use the term "Nugget" as part of the product nane,
provided a qualifying statenent describing such process



(3)

(4)

See:

is shown contiguous to the product name (e.g., "Chicken

Nugget, Chopped and Forned" or "Beef Nugget, Chopped and
For ned") .

Products made from chopped nmeat or poultry and containing
bi nders, extenders and/or water nay use the term "Nugget"
as a fanciful nane, provided a descriptive nane
i mredi ately follows "Species" or "Kind" nugget (e.g.,
"Breaded Nugget - Shaped Chi cken Patties").

Products described in (1), (2), and (3) above which are
breaded shall be I|abeled as "breaded" and shall be
limted to 30% breadi ng.

Policy Meno 088 dated May 23, 1985



OAT FI BER:

“Cat fiber,” should be identified in the ingredients statenent
as “isolated oat product.” It may be used in non-standardi zed
products and in products, such as, “taco fillings.”

OLD FASHI ON or OLD FASHI ONED:
The terms "Ad Fashion® or "Od Fashioned" are considered
subj ective in nature and may be used unqualified on |abels for
nmeat and/or poultry products wth the exception of dd
Fashi oned | oaf.
See: 317.8(b)(9)(iii)

OLEO STOCK:
See: 317.8(b) (20)

OLEOVARGARI NE:
The Establishnment No. may be omtted from the outer container,
provided that articles are conpletely labeled including
Est abl i shnment No. i nside.
See: 317.2(i)

CLI VES, STUFFED:

Acceptabl e ingredi ent declaration for olives stuffed with real
pi ment os.

OVELET, DENVER OR WESTERN STYLE

Product nust contain at |east 18% ham with onions and green
and/ or red peppers.

OVELET, FLORENTI NE:

Product nust contain at |east 9% cooked nmeat and nust contain
spi nach.

OMELETS WTH:
Bacon - nust contain at |east 9% cooked bacon
Chi cken Livers - must contain at |east 12% cooked |iver
Corned Beef Hash - nust contain at |east 25% corned beef hash

Creaned Beef - nust contain at | east 25% creaned beef



Ham - nust contain at | east 18% cooked ham
Sausage - nmust contain at |least 12% dry sausage

Sausage and Cheese, (onelet wi th pepperoni, cheese and sauce) -
must contain at |east 9% sausage in the total product.

OPEN DATI NG

Label s showing further qualifying phrases in addition to the
expl anatory phrase nust submt with the application sufficient
docunentation to support these additional clains. See
(317.8(b)(32) & 381.129(c).) Some local authorities require
that packaged foods heated and sold hot from industrial
catering vehicles be dated with the day the foods were placed
in the warmng units (e.g., Tuesday, Friday, etc.). When
assured by the local authorities that the foods are under a
rigid local inspection program the designations may be
approved w thout an explanatory statenent as required by the
regul ati ons. To date, only the county of Los Angeles,
California, has provided this assurance.

The packing date should be shown on imediate or shipping
containers of poultry food products as required by regul ations
(381.126 and 381.129(c)). When neat or poultry products are
packed and held in freezer storage for |ater repacking, the
expl anatory phrase on repacked product should be in terns of
"sell by" or "use before.” However, if a "packed on" phrase is
desired, the date shown shall be that of the original packing
of the product.

ORANGE PRESERVES:
It is not necessary to sublist ingredients.

OVEN PREPARED:
Defined as fully cooked in an oven and ready to eat, regardl ess
of use on poultry or neat itens. Exceptions are beef cuts, R b
No. 107 (R b, Oven Prepared), and 108 (R b, Oven Prepared,
Bonel ess and Tied) as shown in the NAMP Meat Buyers Quide and
the USDA Institutional Meat Purchase Specification.

OVEN READY

Defined as ready to cook, regardless of use on poultry or neat
itens.



PAELLA CON BACALAO (SP):

Product nust contain at |east 35% cooked neat or poultry neat

and include seafood and no nore than 25% cooked rice. The
| abel nust show true product nanme, e.g., "Beef and Fish wth
Rice."

PAN HOUS OR PON HGOSS:

Product should be |abeled, e.g., "Pan Hous with Meat," or "Pon
Hoss Prepared with Meat."

PANCETTA:
A rolled, cured, spiced pork belly. Trichinae treatnent is
required. However, curing alone is not an acceptable nethod

for trichinae treatnent.
PAPAI N:

Meat and poultry products that are dipped in a solution
containing papain shall show in conjunction with the product

nane a statenent, e.g., "Tenderized with a solution of (Ilist
ingredients of solution)."” Carcasses of animals treated with
papain by ante-nortem injection shall be roller branded
"Tendered with Papain.” Parts not so marked shall be | abel ed

as "Tendered with Papain.”

See: 317.8(b) (25)
381. 120
Enzynmes- Prot eol ytic

PAPRI KA:

Cenerally, paprika and/or oleoresin of paprika are not
permtted in or on fresh red nmeat products, fresh ground
poultry, or fresh poultry sausage. They are permtted under
the foll ow ng conditions:

3. In both red neat and poultry products where such
ingredients are acceptable and expected, including Italian
Sausage, Salisica, Chorizo, Longaniza, and Hungarian Style
products. Al'l requests for additional products should be
referred to the Product Assessment Division to determ ne
their acceptability.

2. On red neat products where their use does not m srepresent
the | eanness or freshness, e.g., application to a surface
| ayer of fat and not to the nuscle tissue. However, the
nane nust be appropriately qualified, e.g., "coated wth
papri ka" or "artificially col ored".



3. In or on products where they are expected and the product
nanme discloses this fact, or the product nane refers to a

conponent expected to contain the ingredients. Exanpl es
include: "Beef wth Barbecue Sauce," "Beef - Barbecue
Fl avor," "Chicken Paprikash,"” "Chicken with Oange Sauce,"

or simlar type products.

4. In fresh whole nuscle poultry products, provided their
presence is properly described, e.g., "coated with paprika,"
or "artificially colored,” as appropriate.

PARSLEY:

Fresh parsley may be substituted as a seasoning for dehydrated
parsl ey w thout |abel change.

PARSLEY, PI STACH O NUTS, PI CKLES:

When added to a product, they may not be listed sinply as
"Fl avoring" but must be specifically naned in the ingredients
statenent.

PARTI ALLY DEFATTED ( BEEF OR PORK) FATTY TI SSUE:

These are byproducts produced from fatty trimm ngs containing
| ess than 12% | ean nmeat. These ingredients nay be used in neat
products in which byproducts are acceptable. Products include
nonspeci fic | oaves, beef patties, frankfurters wi th byproducts,
bol ogna with variety neats, imtation sausage, potted neat food
product, sauces, or gravies.

See: 319. 15(e)
319. 29( a)

PARTI ALLY DEFATTED CHOPPED (Beef or Pork) (PDCB, PDCP):

Partially Defatted Chopped Beef is not permtted in hanburger,
ground or chopped beef. The School Lunch Program requires that
when PDCB is used in products like taco mx, which |ater nay be
used in preparing other products (e.g., tacos or patties), the
PDCB or PDCP nmust always be declared in the ingredients
statenment on the |abeling of the taco m x.

See: MPI Manual 18.55
PARTI ALLY DEFATTED COOKED (Beef or Pork) FATTY Tl SSUE:

This product may be used as an ingredient in: Beef patties
(cooked and uncooked), Potted neat food product, sauces,



gravies, imtation sausage,

on quantity is made. It

and nonspecific
is believed to be self-limting.

| oaves.

THE AMOUNT AND LABELI NG OF PDCB AND PDCP I N FOOD PRODUCTS

FOOD CATEGORY

-Beef Patties

-Imtation Sausage

-Non Specific Loaf

-Potted Meat Food
Pr oduct

-Patty M x

I - Chi nese Eggroll and
ot her Chi nese

Speci alties

- Chopped Beef Steak
- Corned Beef Hash

- Fabri cated Steaks
- Pepper St eak
-Sal i sbury Steak

- Luncheon Meat
(nonspecific)

-Pizza Meat Toppi ng

-Pizza Wth Meat

- Cooked Sausage
(319.180(b))

up to 12% of
Meat Bl ock

§5E8E

up to 25% of
Meat Bl ock

Do

Do
up to 15% of
Meat Bl ock

- Meat Loaf

-MeatBal | s

-Meat Fillings For
Tacos, Burritos,
Enchi | adas, Tanal es
and ot her Mexi can
Foods

g5¥

up to 25% of
Meat bl ock
or |arger

LABELI NG
Beef or
Por k or
bot h
do
do
do
do
Al ways
nmust be
decl ar ed
Beef or
Por k
do
do
do
do
do
do
do
Al ways
nmust be
decl ar ed
As beef ;
or pork,
if larger
nmust be
decl ar ed
do
do
do

No

limt



CLASS FOOD CATEGORY AMOUNT LABELI NG

IV - Corned Beef Hash up to 12% of Beef
beef product
formul ati on

Note: Al percentages as cal culated on the basis of the fresh
wei ght of neat content.

PARVEVARGARI NE:
A nondairy product. Used in Kosher products as a substitute
for margarine, butter, and other such foods which m ght have a
dai ry background.

PASTELLES (SP):

Product must contain at |east 10% fresh neat. Product is
al ways made with pork in Puerto Rico. The |abel nmust show the
true product nane, e.g., "Pork Pastelles.”

PASTELLI LLCS (SP):

Puerto R can Style product containing at |east 8% cooked neat.
Species is part of the product nane. The |abel must show the

true product nanme, e.g., "Pork Pastellillos.”

PASTI ES:
Product mnust contain at |east 25% fresh neat. The |abel nust
show the true product nane, e.g., "Beef Pasties.”

PASTI TSI O

(Geek for casserole). Product nust contain at |east 25%fresh
nmeat or 18% cooked nmeat. A product containing nmacaroni, ground
beef, tomato paste, w ne, white sauce, and Parnesan cheese that
may be | abeled "G eek Style Pastitsio.”

PASTRAM
Cooked cured beef with spices, generally made from the plate
but other cuts can be used. The product nust be snoked or
treated with snoke flavoring. "Pastram , Water Added" is not

permtted, although simlar products |abeled according to
Policy Meno O084A are permtted. The term "Unsnoked Cooked
Pastram " nust be used when the product is not snoked or does
not contain snoke flavoring.



PASTRAM , TURKEY:
A cured turkey product that is cooked. The product nust be
snoked or treated with snoke flavoring. The term "Unsnoked

Cooked Turkey Pastram " mnust be used when the product is not
snoked or does not contain snoke flavoring.

PATE DE FO E:

Product nust contain at |east 30% liver. Pat e neans paste;
foie neans |iver.

See: Foile Gras Products
PATTI E FOLDOVER M T DRESSI NG

Product must contain at |east 50% pattie.
PATTI ES:

Chopped and shaped and simlar terns not required on products
| abel ed patties.

1. Paprika not permtted in fresh neat patties.

2. PDCB or PDCP may be listed as beef or pork, except in
patties with nechanically separated (species) product and
school lunch | abel ed products.

3. PDBFT and PDPFT permtted. Must show as such in the
i ngredi ents statenent.

4. Meat patties, wth added fat up to 20% of the neat bl ock,
from a source other than that shown in the nane, show as
added (ex., Veal Patties, Beef Fat Added): over 20% to be

part of the product nane, e.g., "Veal and Beef Fat Patties."”
5. Gound beef patties - no extenders or water added.
Hanburger patties - no extenders or water added. Sane

requi renent as hanburger.

6. Pre-broiled beef patties with sinmulated stripes (patties are

deposited on conveyor and pre-broiled). Parall el stripes
are applied with a solution of caranmel coloring and water
through parallel spigots. Product nane wll identify

artificial color marks on the | abel.

7. Antioxidants are permtted in pork or beef patties both raw
and cooked.



8. Beef Patties: | f beef byproducts are added which are not
permtted by the standard, the list of ingredients nust
i mredi ately foll ow the product nane.
See: 319. 15(c)

9. Pork Patties: The standard for beef patties 319.15(c) shall
be applied with the exception that the species is pork.

PATTI ES (Jamai can Style):
See: Janmican Style Patties
PAUPI ETTE (FR):

Thinly sliced pieces of neat stuffed and rolled. Sane standard
as "Beef Roul ade," which is at | east 50% cooked neat.

PAWS, CHI CKEN:

An acceptable nanme for the lower portion of the chicken foot
remaining after cutting the chicken leg into two parts just
bel ow t he spurpoint. The toenails nust be renoved.

PEANUT FLOUR:

Can only be used in nonspecific products that are not subject
to noi sture controls.

PECTI N:

Can be used at a maxi mum use level of 3% in nonstandardized
nmeat and poultry food products. The common and usual nane of
the ingredient, regardless of its source, is "pectin' (21 CFR
184. 1588) .

PEPPERED BEEF:

An acceptable product nanme for a product that may be cured

snoked, coat ed, I nj ect ed, etc. The product must  be
characterized by a peppery flavor inparted by pepper or other
sui t abl e spices/flavorings.

PEPPERONI :

A dry sausage prepared from pork or pork and Dbeef.
Combi nations containing nore than 55% beef are called beef and

por k pepperoni. Pepperoni made with beef nust be called beef
pepperoni . Pepperoni nust be treated for destruction of
possible live trichinae and nust have an MPR of 1.6:1 or |ess.
Antioxidants are permtted in pepperoni. The casing, before

stuffing, or the finished product, may be di pped in a potassium



sorbate solution to retard nold growmh. Extenders and bi nders
are not permtted in pepperoni. Hearts, tongues, and other
byproducts are not acceptable ingredients.

PEPPERONI , COOKED:
Not an acceptabl e product nane.

PEPPERONI W TH POULTRY
Poultry may be added to pepperoni if properly labeled. If the
nmeat bl ock contains 20% or |ess poultry, the product is |abeled

"Pepperoni with Turkey (kind) Added."” When poultry over 20% of
the nmeat and poultry block product is |abeled "Pork and Turkey

(ki nd) Pepperoni,” an MPR of 1.6:1 is applied. I f the anount
of poultry exceeds that of the neat, the product |abel reads
"Turkey and Pork Pepperoni." This would carry a poultry
| egend.

PEPPERS AND COOKED SAUSAGE | N SAUCE:

Product nmust contain at |east 20% cooked sausage in total
formul ati on.

PERI SHABLE UNCURED MEAT AND POULTRY PRODUCTS | N HERMETI CALLY
SEALED CONTAI NERS

Est abl i shnents seeking approval of |abel applications for
perishable, uncured products which have received a |ess
rigorous heat treatnent than traditionally canned product (318
and 381, SUBPARTS G and X, respectively) nust submt a
sufficiently detailed processing procedure either incorporated
on or attached to the FSIS Form 7234-1, APPLICATION FOR
APPROVALS OF LABELS, MARKI NG OR DEVI CE. The procedure nust
include a description of product fornulation, nethod(s) of
preparation, cooking and cooling tenperatures, type of
cont ai ner, and cooking and handling instructions. Hernetically
sealed containers include glass jars, netal cans, flexible
retortable pouches, plastic semrigid containers, etc., that
are airtight and/or inpervious after filling and sealing.

The policy does not apply to raw meat or poultry, cooked or
roast beef, cooked poultry rolls and simlar products, whole or
uncut cured products, or products that are distributed and
mar keted frozen. However, products containing cured neat or
poultry as conmponents in conbination with raw vegetables, e.g.,
pasta salads and other chilled neat/poultry neals or entrees
containing raw or partially cooked vegetables, are covered
under this policy, provided the above-nentioned procedural
attributes are indicative of the manufacturing process.



In addition, an approved partial quality control program (PQCP)
is required which nust address the critical points in the
manuf acturing process. As such, the PQCP nust contain a
detail ed description of: ingredient storage controls, product
formul ati on and preparation, container filling and sealing, any
heat treatnment (tines/tenperatures) applied, including a
description of the equipnent wused, any other treatnents
appl i ed, cool i ng pr ocedur es (times/tenperatures), | ot
identification procedures; finished product storage conditions,
inplant quality control procedures, and records nmaintenance
procedures. The PQCP nust be forwarded to the Processed
Products Inspection Division (PPID) for appropriate review and
approval before the product | abel may be used. Cuidelines for
devel opnment of PQCP's for these products may be obtained from
PPI D upon request.

See: Policy Meno 110 dated Decenber 8, 1987
PETI TE MARM TE (FR):

See: Soup
PFEFFERWURST (GR):

Product should conform to sausage standard and contain whole
pepper corn. Pork livers, pork stock, and beef blood are not
accept abl e i ngredi ents.

pH:
0 1 2 3 45 6 7 8 9 10 11 12 13 14
Acidity Neut r al Al kalinity

PHOSPHATED TRI MM NGS | N LOAVES:

Trimm ngs from preparation of pork cuts, cured with approved
phosphates besides other <curing ingredients, my be used
without limtation in | oaves other than neat |oaves. Wen such
trimm ngs are used, phosphates may be listed in the ingredients
statenent using the term "sodium phosphates” or other
appl i cabl e generic terns.

PHOSPHATES | N DI PPI NG SCLUTI ONS CONTAI NI NG PROTEOLYTI C ENZYMES:

Phosphat es have been approved for use as buffering agents in
dry mxtures intended for solutions containing proteolytic
enzymes. The phosphates should not exceed 0.1% of the
"tenderizing" solution if they are to be considered incidental
additives.



Pl CADI LLO (SP):
Product must contain at |east 35% cooked nmeat. A Mexican style
hash wusually made wth beef, garlic, onions, vinegar, and
rai sins. The | abel nust show true product nane, e.g., "Beef
Hash."

Pl CKLE RELI SH:
Product must sublist ingredients.

Pl CKLED PRCDUCTS, DRY PACKED:

Products that are pickled and dry packed should be qualified
with the nane of the pickle as part of the product nane, e.g.,

"Knockwurst Pickled with Vinegar," or "Knockwurst Pickled."
The weight of the package shall be the weight of the product
less the weight of the pickle that wll weep out of the
product .

Pl CNI C:

When used in reference to pork, picnic is not an acceptable
term unless acconpanied by the description "Pork Shoul der
Picnic."

PI E FI LLI NG

Product nust contain at least 37.5% neat. Poultry pie filling
must contain at |east 18.75% cooked poultry neat.

Pl ES:
Product nust contain at |east 25% neat. Meat in the gravy may
be counted. Poultry pies require at |east 14% cooked poultry
nmeat .

PI ES, ENGLI SH STYLE- AUSTRALI AN STYLE

Product nust contain at |east 25% neat or neat byproduct.
Cont ai ns gravy and no vegetables with a puff pastry top.

Pl MENTO (SP):

Refers to all spice, but nust be specifically named. It is also
known as Janmi ca pepper.

Pl M ENTO

A cone-shaped thick walled Spanish sweet red pepper. O her
varieties of sweet red peppers are to be |listed as sweet red



peppers. To use pimento in a product name, pimentos nust be
the variety of sweet red peppers used.

See: Policy Meno 004A dat ed August 20, 1980
Pl M ENTO SAUSAGE:

Pimentos permtted when declared in product nanme as "Pimento
Sausage. "
See: Policy Meno 120 dated August 1, 1990

Pl NKELWURST (GR):

A cooked product that is stuffed in a casing with a dianeter of
from1l 1/2 to 2 inches and a length of about 10 to 12 i nches.
It is formulated with beef fat, pork fat, onions, oat groats,
water, and sufficient spice to satisfy seasoning requirenents.
The product is cooked in water to an internal tenperature of
more than 152° F.

Pl ROSHKI OR PI ROQ :

Product nust contain at |east 10% cooked neat. A Russian or
Jewi sh dish made of thin rolled dough or pastry that is filled
and either steamed, baked, or fried. They resenble small

turnovers, pockets, or raviolis.
Pl ZZA:

(See: 319.600) with

Meat : At | east 15% neat

Sausage: At | east 12% cooked sausage or
10% dry sausage (e.g., pepperoni)

Poultry: At | east 12% cooked poultry neat.

Bacon: At | east 9% cooked bacon.

Chili with beans: At |least 25%chili w th beans.

Meat Pattie Crunble: At least 15% pattie crunbles (fresh) or
12% cooked.

An antioxidant wused in pepperoni or sausage need only be
reflected in the ingredients statenent as "BHA or BHT added to
i nprove stability."



Pl ZZA BURGER
Product shall neet burger standard, e.g., hanburger or ground
beef patty. It can be two patties with cheese (usually Ronmano)
and/or tomato or pizza sauce between the patties.

Pl ZzA, CH CAGO STYLE

Acceptable labeling for a product which has been manufactured
by first placing the cheese on the crust, then following with

the neat and then the sauce. Condi nental quantities of a
grated cheese nmay then be placed on the top. The product
usually has the deep dish characteristics. The requirenents

for pizza as designated in 319.600 and various policies nust be
met .

Pl ZZA, COVBI NATI ON OR DELUXE:

Product nust neet the requirenments for pizza as designated in
319.600. In a conbination pizza, e.g., "Sausage and Pepperoni
Pizza," the conponent declared | ast nust be at |east 25%of its
required level in a pizza containing a single nmeat conponent.

Pl ZZA CONTAI NI NG CHEESE SUBSTI TUTES:

Meat requirenents of 319.600 nust be net. Labels which contain
cheese in a ratio less than one part cheese to nine parts

cheese substitute nmust contain addi ti onal qgual i fyi ng
information. Exanple: Pizza - Sausage, cheese substitute and
cheese; Conbination Pizza - Sausage - Pepperoni - Imtation

Cheese and cheese.

See: Policy Meno 001 dated May 6, 1980
Pl ZZA DOGS:

A nonspeci fic product.
Pl ZZA, PAN STYLE

Pizza that is marketed in a pan and contains a thick crust.

Pl ZZA PUPS:
Product has two crusts, filled with a m xture of pork, tonmato
puree, and condi nental substances. The finished article is
approximately 8 inches in length, 2 1/2 inches wide with a
t hi ckness of 3/4 inches. It is a type of pizza. The | abel
nmust show a true product nanme, e.g., "Pork and Sauce Filling in

A Crust."



Pl ZZA ROLL:

This is a nonspecific nmeat food product. When the nane appears
on a label, there nust be a contiguous statenent identifying
the major conponents of the product or a conplete ingredient
listing. There are two nmjor types of pizza rolls. One is a
cooked sausage-like neat food product that contains cheese,

usual ly contains peppers and has no water |imtation. The
second type consists of a roll-shaped dough enclosure wth
various fillings. A manufacturer of the latter type of product

has asserted trademark protection of the term"pizza roll."
Pl ZZA SAUCE W TH SAUSAGCE:

Product must contain at |east 6% sausage.
Pl ZZA SAUSAGE:

Not an acceptabl e nane. Product nust be | abel ed "Sausage for
Pizza."

Pl ZZA, SICl LI AN STYLE

A thick crust pizza. The crust is usually 50 percent or greater
of the total pizza product.

Pl ZZA TOPPI NG M X:

A nonspecific product, including those products which indicate
the type of neat or poultry in the product name (e.g., Chicken
and Pork Pizza Topping or Beef Pizza Topping). Ant i oxi dant s
are permtted, see 318.7(c)(4)). Witer, extenders, and binders
are accept abl e.

Pl ZZA, VWH TE:

A generic nanme for a pizza prepared w thout tomato sauce. A
white sauce may be present. Product nust satisfy the meat or
poultry requirenments for the traditional neat or poultry pizza.
Exanpl es of acceptable nanmes are "Wiite Pizza with Pepperoni”
or "Wiite Pizza-Mzzarella Cheese, Sausage, and MId Wite
Sauce on a Crispy Crust."

Pl ZZA, WORD SI ZE

When a pizza has a true product nane, e.g., "Conbination
Sausage and Pepperoni Pizza," the true product name nust be
prom nent, conspicuous, and legible, with all words at |east
one-third the size of the largest letter in any word of the
product nanme. |If on the |abel the manufacturer also elects to
di spl ay el sewhere the word "Pizza" in exaggerated fashion, the



word "Pizza" is not considered in the determ nation of the size
of the letters within the true product nane.

See: Policy Meno 087A dated Septenber 16, 1985
PFF (PROTEI N FAT FREE):

See: Cured Pork
319.104
319. 105

PFF (PROTEI N FAT FREE) ADJUSTI NG FOR USE:

Protein Fat Free (PFF) controlled cured pork products wth
qgual i fying statenents, e.g., "Ham Water Added,"” may be used in
pl ace of PFF controlled cured pork products w thout qualifying
statenents, e.g., Ham to neet the m ni num neat requirenents of
various products. However, the anounts of the PFF controlled
cured pork products with qualifying statenents used wll need
to be increased. For exanple, if a standard requires a certain
anount of Ham and a processor wi shes to use "Ham Water Added, "
a greater anpunt of the "Ham Water Added" wll be needed to
neet the standard. The magnitude of the additional anmount is
directly related to the relationship between the respective PFF
val ues.

See: Policy Meno 093 dated Decenber 16, 1985

Exanpl e: Ham Sal ad requires 35% Cooked Ham "Ham Wat er Added"”
wll be used in the product fornmnula.

Cal cul ati on: Multiply the PFF value for Ham (20.5) by the
anount of required Ham (359%. Divide this answer by the PFF
val ue of the product being used to fornmulate the product. (In
this exanple, PFF value for "Ham Water Added"” is 17.0.)

Answer : [(0.35 x 20.5) / 17.0] x 100 = 42.21% "Ham Water
Added" needed in the fornula.

Exanpl e: Ham Pie requires 25% Ham based on green weight. "Ham
wi th Natural Juices"” will be used in the product fornula.
Cal cul ati on: Multiply the PFF value for Ham (20.5) by the
anount of required ham (25%. Divide this answer by the PFF
val ue of the product being used to fornulate the product.

(In this exanple, PFF value for "Ham with Natural Juices" is
18.5.)

Answer : [(0.25 x 20.5) / 18.5] x 100 = 27.70% "Ham with
Nat ural Jui ces" needed in the fornul a.



ADJUSTI NG FOR "HAM AND WATER PRCDUCT X% OF THE WEI GHT |'S ADDED
| NGREDI ENTS. "

Consi der a formulated product which is required to contain at
| east 50% Cooked Ham If the processor chooses to use a "Ham
and Water Product (HWP)" in which 20% of the weight is added
ingredients as the source of the Hamin the forrmulation, this
product contains 80% Ham and 20% added i ngredi ents. Clearly,
t he processor nust use nore than 50% HWP in the process. Using
50% HWP would result in only 40% Ham in the finished product,
i.e., the added ingredients in the HW represents 25% of the
ham content. (If it were a 10 Ib. HW, there would be 8 Ibs.
of Ham and 2 | bs. of added ingredients. (2 / 8 x 100 = 25%.
Consequently, an additional 25% of HW is required in the
formul ati on.

The follow ng exanple may be used to determ ne the percentage
HWP needed to equal Ham

Ham and Gravy requires 50% Cooked Ham  "Ham and Water Product
20% of Wight is Added Ingredients” wll be wused in the
formul ati on.

Step 1: Subtract the percent added ingredients from 100%
In this exanple: 1.00 - 0.20 = 0.80)

Step 2: Det erm ne the anpunt of Ham needed in the formula.
(I'n this exanple: 50%

Step 3: D vide the anmount of Ham required.
Determned in Step 2) by the answer in Step 1
(In this exanple: (0.50 / 0.80 = 0.625)

Step 4: Multiply the answer in Step 3 by 100. Answer for
this exanple is 62.50% "Ham and 20% Wat er Product™
i's needed as the equival ent of 50% Ham
PLANTATI ON:

The regul ations and policies applicable to "Farnt al so apply to
pl ant ati on.

PLASTI C CANS:
Plastic material nmay be used to package cured pork products
under section 319.104 of the neat inspection regulations only
if it meets the follow ng requirenents:

(1) The plastic packaging material nust conply with 9 CFR
317. 24.



(2) The plastic container encloses the product during
t hermal processi ng.

(3) The plastic container is inperneable and hernetically
seal ed.
(4) The plastic container has a |abel bearing all required

handl i ng st atenents.
See: Policy Meno 036 dated Novenber 3, 1981

PO NT OF PURCHASE NMATERI ALS:

Point of purchase materials which refer to specific neat or
poultry products are considered |labeling under certain
ci rcunst ances. When printed and/or graphic informational
materials (e.g., panphlets, brochures, posters, etc.) acconpany
or are applied to products or any of their containers or
wrappers at the point of purchase, such materials and the
clainms that they bear are deened |abeling and they are subject
to the provisions of the Federal Meat Inspection Act and the
Poultry Products I nspection Act.

Al t hough the Food Labeling Division (FLD) does not exercise its
authority to subject point of purchase materials to specific
prior approval (materials shipped with the products from the
federally inspected establishnent are an exception), we do
expect point of purchase naterials to be in accordance with the
Federal regulations and all current |abeling policies. Upon

request, FLD will review and comment on the point of purchase
materials submtted to our office. During the review process,
pronotional materials will be scrutinized for special clains,

particularly those related to nutrition, diet, and aninal
husbandry practi ces.

Clainms related to nutrition and diet nust be nmade in accordance
with all current nutrition |abeling regulations. Continuing
conpliance with stated clainms will be assured through periodic
sanpling, as necessary. Cains are expected to be within the
conpliance paraneters identified in the nutrition |abeling
regul ati ons.

Ani mal husbandry clains (e.g., the nonuse of antibiotics or
growh stimulants) may be nade only for products shipped in
containers or wappers |labeled wwth the sanme animal production
cl ai ns.

See: Policy Meno 114A dated August 18, 1994



POLI SH SAUSAGE:

A sausage that is cured, cooked, and usually snoked. Pork and
pork byproducts shall conprise at |east 50% of the neat and

meat byproducts ingredients. To have beef as a predom nant
ingredient, the product nane would be "Beef And Pork Polish
Sausage. " Green peppers are permtted up to 4 % in total

f ormul ati on.

An uncured (fresh), uncooked variety with no nore than 3 %

wat er al so exists. "Fresh" shall be used in the nanme when the
product is uncured. When Fresh Polish Sausage is cooked or
snoked, then the product nane is either "Cooked Fresh Polish
Sausage" or "Snoked Fresh Polish Sausage." The requirenents of

Policy Meno 110 apply when these perishable, cooked, uncured
products are packaged in hernetically seal ed containers.

PCOLYNESI AN STYLE SAUSAGE:

Product nust contain fruit juices, a sweetening agent, and soy
sauce.

POLYSORBATE:
Permitted in pickling solutions wthout declaration.
PORK AND BACON SAUSAGE:
Up to 50% bacon permtted provided:
1. bacon is brought back to green wei ght before use.
2. product is trichinae treated.
3. product nane is "Pork and Bacon Sausage."

The standard for "Pork Sausage and/with Bacon" is 10 to 20%
bacon, and for "Pork and Bacon Sausage" is nore than 20% but not
nore than 50% bacon
PORK AND DRESSI NG:

Product must contain at |east 50% cooked porKk.

PORK AND DRESSI NG W TH GRAVY:

Product must contain at |east 30% porKk.



PORK BURGER:

Product must conply with 319.15(b), substituting pork for beef.
Anti oxi dants are not permtted.

PORK CRACKLI NGS:
Product eligible to be |abeled as "Pork Cracklings" nust be
prepared from fatty tissues from which the skin has been
det ached. If the skin is not renoved from the product before
rendering, a descriptive nane, e.g., "Pork Cracklings, Fried-
Qut Pork Fat with Attached Skin," must be used.

PORK CUTLETS:

See: Cutlet, Pork

PORK FAT:
Pork fat shall be declared as such in the ingredients
st at enent . Cl ear fatbacks and clear shoulder plates nust be
declared as "Pork Fat." Pork fat may be declared as pork in

the ingredients statenent if it contains visible lean and it is
used in a standardi zed product which has a fat limtation.

PORK JOWLS:
Product may be declared as pork if skinned.

PORK LA N, Short Cut:
This product consists of the loin remining followng the
production of "Long Cut™ ham  This neans the butt portion of
the loin renmains with the ham product.

PORK PATES:
Pork pate is crown on the top of the head. Tissues from which
the skin has been renpved that contain approximately 35 to 40%
| ean tissue should be identified as "pork” in the ingredients
statenent on the |abel.

PORK SAUSAGE:

Product identified as pork sausage does not include the use of

pork cheeks. When such an item is offered as "Wwole Hog,"
tongues, hearts, and cheeks may be used in the natural
proportion as found in the hog carcass. "Fresh" shall be used

in the name when the product is not cured, cooked and/or
snoked.



PORK SI DE MEAT
This is an acceptabl e product nane.

PORK SKI N BRACI OLO
This product is made only with pork skins.
See: Brociola

PORK SKI N RESI DUE AFTER GELATI N EXTRACTI ON:
This material consists of back fat skins fromwhich the gelatin
has been extracted by means of soaking the skin in acid and
subsequent |ow tenperature cooking for the extraction of
gel atin. It is not permtted in sausage but nmay be used in

imtation sausage, potted nmeat food product, |oaves (other than
neat | oaves), and other nonspecific products.

PORK SKI NS:
Not permtted in salam, bologna, frankfurters, vienna sausage,
and braunschwei ger. When packed in vinegar pickle, they are
not permtted to be artificially colored. When pork skin,
either attached to fat and/or nuscle tissue or detached from
fat and/or nmuscle tissue, is used to manufacture neat or
poultry products, it mnust be specifically listed in the
formul ation on the |abel approval application form and in the
ingredients statenent on the |label, e.g., "Pork Skins,"
Unski nned Pork Jow s,"” "Unskinned Pork Shoulder Trimmng,"

"Unski nned Pork Fat," and "Unski nned Pork Bellies."

"Detached skin" refers to the portion of skin from which nost

of the wunderlying fat is renoved, e.g., skin from bacon
intended for slicing, skin from closely skinned hans, shoul der
cuts, fat backs, etc. If renoval of skin portions is

i nci dent al to renoval of a considerable proportion of
underlying fat from ham shoul der, back, etc., preparatory to
rendering such fat, portions of skin so renoved should not be
regarded as detached skin and may be included with fats and
rendered into |ard. Ham faci ngs are not regarded as detached
ski n.

PORK SKI'NS, FRI ED:

When prepared from the skin of snoked pork bellies, it may be
| abel ed as "Fried Bacon Skins," "Fried Bacon R nds," or "Fried
Pork Skins." The kind of skin used nust be stated on the
| abel i ng records when submtted for |abel approvals.



PORK SPARERI BS, ST. LOU S STYLE:

St. Louis Style Spare R bs are the same as "Pork Spareribs”
except that the sternum and the ventral portion of the costal

cartilages are renoved with the flank portion. This cut is
made at a point in which the sternum and costal cartilages are
renoved dorsal to the curvature of the costal cartil ages. | f

specified by the purchaser, the diaphragm shall be renoved.
This anatom cal description of the cut nust be provided with
the information for |abel approval.

PORK W TH BARBECUE SAUCE:

I f unskinned pork or pork skin in natural proportions is used
to neet the standard for "Pork wth Barbecue Sauce" or
"Bar becue Sauce with Pork" products, the term "unskinned" nust
appear in the product nane. If the standard is net using
"pork" and any skin is added, then the product nane nust be
qualified with the term"Pork Skin Added."

PORK W TH DRESSI NG AND GRAVY:
Product nmust contain at |east 30% cooked porKk.
PORKETTE:

A pork product conformng to the standard and |abeling of
product described in 319.15(d). The term may al so be used for
products other than fabricated pork steaks if used with a true
descri ptive nane.

"POTI STI CKER":

This is a fanciful nanme for a type of dunpling which requires
10% nmeat or 7% poultry nmeat. Wen this product nanme appears, a
full descriptive name is required, e.g., "Chinese-Style
Dunpling with Pork and Cabbage Filling," or, "Pork and
Veget abl e Dunpling.”

POTASSI UM SORBATE OR PROPYLPARABEN:

Used as a preservative and to retard nold growh in margarine
or ol eomargari ne. May be applied to casings of dry sausage,
and nmay be used as an external nold inhibitor (applied by
di pping or spraying) on imtation dry sausage products and dry
beef snacks which may contain soy flour, beef jerky, and
sem -dry sausages which have a noisture protein ratio of 3.1:1
or less and a pH of 5.0 or |Iess. The presence of the nold
i nhibitor must be declared on the label, e.g., "D pped in a
pot assi um sorbate solution to retard nold growth."



See:

317.8(b) (28)
Policy Meno 017 dated Decenber 9, 1980
Policy Meno 056 dated January 12, 1983

POTATO AND CRACKLI NG RI NG

Pro

duct nust contain at |east 25% pork crackling.

POTATO PUDDI NG

A nonspecific product that may be cooked or uncooked with the

f ol
1.
4,

See:

| ow ng requirenents:

Cont ai ns at | east 18% pot at oes.

Product does not neet the other requirenents for products
identified as "Potato Sausage," "Potato Ring," or "Swedish
Styl e Potato Sausage.”

Policy Meno 011 dated Septenber 8, 1980

POTATO SAUSACGE OR RI NG SWEDI SH STYLE:

A cooked or wuncooked neat food product with the follow ng

requirenents:

1. At |east 65% nmeat and no byproducts.

2. Water limted to 3% at fornul ati on.

3. No extenders or binders permtted.

4. Contains at |east 18% pot at oes.

POTATO SAUSAGE, POTATO BRAND SAUSAGE, POTATO RING AND POTATO
BRAND RI NG

A cooked or wuncooked neat food product with the follow ng

requirenents:

1. At least 45% neat and no byproducts.

2. Water limted to 3% at fornul ation.

3. Extenders or binders |imted to 3.5% of the finished
product, except that 2% of isolated soy protein shall be
deened to be equivalent of 3.5% of any of the other binders
or extenders.

4. Contains at |east 18% pot at oes.



See: Policy Meno 011 dated Septenber 8, 1980

POULTRY:

Nane

Poultry a la King

Poul try Barbecue

Poul try, Breaded

Poul try, Brunsw ck Stew

Brunswi ck Stew with
Poul try

Poul try Burgers

Poultry Cacci atore

Poul try Cannel oni
Poultry Chili

Poultry Chili with

Beans
Poultry Chop Suey
Chop Suey with Poultry

Poultry Creole with

M ni mum or Maxi num per cent age
At | east 20% poul try neat

At | east 40% poultry meat

No nore than 30% breadi ng

At | east 12% poultry neat

At | east 8% poul try neat

100% neat with skin and fat in
nat ural proportions

At | east
wi th bone.

20% poultry nmeat or

At | east 7% poul try neat
At | east 28% poul try neat

At least 17% poultry meat

At | east 4% poultry meat
At | east 2% poultry neat

At | east 35% cooked neat in

poultry Rice and sauce portion.
Not nore than 50% cooked rice in

total product.

Poul try Chow Mei n
(w o noodl es)

Poultry Croquettes
Poultry, Creaned
Poultry Dinners

Poultry Fricassee

At | east 4% poul try neat

At | east 25% poul try neat
At | east 20% poul try neat
At | east 18% poul try neat

At | east 20% poul try neat

40%



Poul try Fricassee At | east 40% poultry w ngs

wi th Wngs (cooked basis with bone)
Poultry G zzards and At | east 35% cooked
G avy gi zzards
Poul try Hash At | east 30% poultry neat
Poultry Liver Orel et At | east 12% cooked poultry liver
Poul try Meat| oaf At | east 65%raw poultry
or 50% poultry neat and a
Poul try Noodl e Di nner At | east 15% poultry neat.
Poul try Noodl e Di nner At | east 6% poultry neat.
wth Gavy
Poultry w th Noodl es At | east 15% poultry neat
or Dunplings or 30% poultry nmeat with
bone.
Noodl es or Dunplings At | east 6% poultry neat.
with Poultry
Poultry Pael | a At least 35% poultry neat or 35%

poultry neat and other neat, no
nmore than 35% cooked rice, nust

Poul try Parm gi ana

Poultry Pies
Poul try Ravi ol i
Poultry Salad M x

Poul try Sal ad

Poul try Soup

Poul try Fl avored Soup

Poul try Spread

Poultry Stew
Poultry Stew with

cont ai n seaf ood.

At | east 40% breaded poul try
See: Veal Parm gi ana

At | east 14% poul try meat
At | east 2% poul try neat
At | east 45% poultry

At | east 25% poultry
See: Sal ad, Poultry

At | east 2% poul try neat

No m ni mum r equi r enent
(less than 2% poul try neat)

At | east 30% poultry

At | east 12% poul try neat
At |east 8.4% poultry neat



Dunpl i ngs (Based on 70% of Stew
requirenent).

Poul try Subgum At |east 12% poultry
Poultry Tamal es At | east 6% poultry mneat
Poultry Tetrazzi ni At | east 15% poul try neat
Poul try Turnover At | east 14% poul try neat
Poultry with Gavy/ At | east 35% poul try neat
Sauce
Gavy wwth Poultry At | east 15% poultry neat
Poultry with Gravy and At | east 25% poul try neat
Dr essi ng
Poultry with Rice At | east 15% poultry neat
Poultry Scrapple At | east 30% poul try and/ or
poul try byproducts.
Poultry with At | east 15% poultry neat.
Veget abl es

POULTRY, ASSCRTED PI ECES:

The product name "Poultry (Kind) Assorted Pieces" is acceptable
and does not require the product to be in natural proportions.
In addition, the term "piece" is not the sane as the term
"part," i.e., a piece does not have to be a whole part, e.g., a
breast, thigh, or drunstick.

POULTRY BACON:
See: Bacon-Li ke Products

POULTRY BREASTS:

When poultry breasts with ribs are boned and the resulting
product contains portions of the scapula (shoulder) nuscles
and/or nuscle overlying the vertebral ribs, they nust be
| abeled to indicate that fact. Proper nanes for such products
are "Boneless Breast with Rib Mat," Wite Chicken Meat or
VWite Turkey Meat,"” or if the skin is left intact, "Wite
Bonel ess Chicken or Wite Bonel ess Turkey." Product | abel ed
"Bonel ess Breast"” wi thout further qualification may not contain
scapula or rib neat.



POULTRY COCKED:

Wth the exception of cooked, cured snoked poultry breakfast
strips, cooked, uncured poultry products nust reach an internal
tenperature of 160 degrees Fahrenheit before renpval from the

cooki ng chanber. Correspondi ngly, cooked, cured poultry
products nust reach an internal tenperature of 155 degrees
Fahrenheit before renoval from the cooking chanber. Label

submttals for these products which indicate that the products
are renmnoved from the cooking chanber before attaining the
requi red end-point tenperature are unacceptabl e.

POULTRY, "FULLY COOKED," "READY TO EAT," "BAKED' OR "ROASTED' -
TEMPERATURE REQUI REMENTS:

In accordance with section 381.150 of the poultry products
i nspection regulations, all poultry rolls and other poultry
products that are heat processed in any manner shall reach an
internal tenperature of 160° F before being renoved from the
cooki ng nmedi um except that cured and snoked poultry rolls and
ot her cured and snoked poultry products shall reach an internal
tenperature of at |least 155° F before being renoved from the
cooki ng nedi um These products must reach their respective
required tenperatures in order to qualify for |abeling as
"fully-cooked,"” "ready-to-eat,"” or "roasted.” Additionally, a
product to which heat wll be applied incidentally to a
subsequent processing procedure nmay be renoved fromthe cooking
medi um for such processing, provided it is imedi ately returned
to the cooking nmedium in the same establishment and is fully
cooked to the previously nentioned required tenperatures
(section 18.37(3)(c)).

See: Policy Meno 025 dated May 4, 1981
POULTRY GRADI NG  (LABELI NG

I ndicates the quality grades of poultry (U S. grade A B, or
0. The shield design contains the letters "USDA," the U S
grade of the product, and if not shown el sewhere, the class of
poultry. Any letter grade on a consumer package or individua
carcass indicates the product was graded by a |icensed grader
of the Federal or Federal-State grading service, and nmay not be
applied otherw se. Letter grades on bul k packagi ng or shi pping
containers only indicate that the product is equal to that
particular U S. G ade.

A. APPLYI NG GRADEMARKS TO SHI PPI NG CONTAI NERS
Al'l poultry classes and kinds listed in 381.170, except necks,

giblets, detached tails, wing tips, skin and stripped backs
(below Grade C) are eligible for grading.



In addition, the followng poultry parts my be officially
gr aded:

Bonel ess, Skinless Breast and Thigh

Tender| oi n or Bonel ess Breast w thout Tenderloin
Bonel ess Breast Quarters

Breast Quarters with Bone in

Bonel ess Thi gh Hal ves

Wng Portion or Section

Breast Hal ves

Broil er Turkey or Duck Hal ves

Split Breast

Split Fryers

Ski nl ess, bone-in Thighs, Druns and Breasts
Bonel ess Breast, Thigh

Bone-in products marinated in a colorless solution

Poultry cuts other than those identified above may not be
eligible for grading; therefore, particular attention should be
given to the product name when approving |abels for
variouspoul try products which include grade nmarks (e.g., "Thin
Breast Fillets, Thigh Strips").

Grade marks on raw poultry parts processed with solutions that

may inpart color (e.g., injected with a solution of water,
salt, butter) or cooked poultry products nust include a
statenent, e.g., "Prepared from Grade A Poultry." The USDA

grader in the plant makes the final determ nation concerning
the necessity of the "Prepared fronf statenent in situations
where it is not apparent at the tinme of |abel approval that the
added solutions have the ability to inpart color to the
finished poultry product.

Products which may not be grade marked:
1. Detached Necks

2. Gblets Packed Separately

3. Detached Tails
4. Wngs Tips
5. Stripped Backs Below C Quality

6. Diced or Shredded Meat

B. W NG DESCRI PTI ON



The wing is made up of three sections. The section attached to
the carcass is the first section. The wing tip is the third
section.

C. GRADI NG BACKS W TH NECKS

In applying grade standards, when necks are packed wth backs
foll owi ng these steps:

1. When backs are graded as provided for in the standards, the
name of the product shall read as follows:

a. Grade A Backs "with necks," or "and necks."
b. Grade B Backs "with necks," or "and necks."
C. G ade C Backs "with necks," "G aded backs and

necks,"” or "backs and necks."
2. Necks are to be packed with backs in natural proportions.

3. Necks may or nmay not be attached to backs. Necks for all
officially graded backs are to be free from serious
di scolorations, feathers, pin feathers, and accumulations
of bl ood and/or excess water.

4. A neck, front, or hind portion of back, when renoved from
birds which neet the stated quality, may be used to achieve
exact weights. Only one of these portions nmay be used per
package. Scraps of backs or necks may not be used.

5. Labels for packages wth portions nust indicate which
portions, e.g., first (1lst) portion, 2nd portion, 1st and
2nd portions, 2nd and 3rd portions, etc.

D. PRESSURE SENSI TI VE STI CKERS AND TAPE:

3. Inserts or pressure sensitive stickers with the grademark
must have pl ant nunber.

2. Grademarks on pressure sensitive tape should not be used on
consuner packages.

3. Insert with the grademarks are not to be used inside opaque
bags.

POULTRY HI NDQUARTERS:
The term "hindquarters” on |abels for single cut poultry itens

is an acceptable alternative to the recognized term nol ogy "Leg
Quarter" specified in the regul ations. The use of the term



"H ndquarters"” requires only a specified class of poultry to be
considered a true product nane, e.g., "Chicken H ndquarters.™
Either term refers to a poultry thigh and drunstick, with a
portion of the back attached.

POULTRY HI NDSADDLES:
Poultry hindsaddles are connected poultry leg quarters (the

rear of the bird). The product nane "Poultry H ndsaddl es" may
be used alone on the product's label if the product is not

intended for retail sale. In contrast, the name "poultry
hi ndsaddl es” on the | abel of a product intended for retail sale
nmust be acconpanied by a fully descriptive nane (e.g., "Poultry

H ndsaddl es, Connected Leg Quarters").

POULTRY | N NONSPECI FI C RED MEAT LOAVES:

Nonspeci fic |oaf products, e.g., P and P loaf, which do not
feature nmeat or a species identification in the neat food
product nane nay contain poultry when properly identified in
the ingredients statenent.

POULTRY MEAT, RAW

The nonenclature for poultry neat obtained from other than
young poultry shall include the <class designation, e.g.,
"Yearling Turkey Meat" or "Mature Chicken Meat."

See: 381.117(b)
Policy Meno 032 dated Septenber 4, 1981

POULTRY MORTADELLA:
See: Mrrtadella - Poultry

POULTRY PARTS:

Specific net weight packages for poultry parts, usually those
containing legs or wngs, include a single part, e.g., a
drunstick or thigh, to nake the stated weight. The nane on the
| abel nust reflect this practice, e.g. "Chicken Legs - Chicken
Thigh added to make weight."” The single part nust be cut at
the joint. Wng tips are not permtted as added parts.

POULTRY PRODUCTS:
In poultry products where "neat" appears in the product nane,

e.g., "Wiite Meat Chicken Roll,"” and "Dark Meat Turkey Loaf,"
skin and attached fat are permtted in greater than natural



proportions. However, the ingredients statenent nust have the
poultry skin or poultry fat listed. Wen skin and attached fat
appear in the ingredients statenent, their placenent should be
in the correct order of predonm nance and determ ned by the
anount present over the permtted natural proportions.

POULTRY PRCODUCTS CONTAI NI NG MEAT | NGREDI ENTS- LABELI NG

Poultry products containing neat in anmounts that exceed 20% of
the total mneat and poultry product portion of the poultry
product must be descriptively labeled to indicate the presence
of the neat ingredients, e.g., "Chicken and Beef Stew or Stew
made wi th Chicken and Beef".

Poultry products containing nmeat ingredients in anmounts at 20%
or less of the total neat and poultry product portion of the
poul try product must have nanmes that are qualified to indicate
the presence of the livestock ingredients, e.g., "Chicken
St ew- Beef Added”.

However, poultry products that do not neet specified m ninmm
poultry ingredient requirenments because neat ingredients are
replacing any part of the required poultry ingredients nust be
descriptively labeled to indicate the presence of neat
ingredients, e.g., "Turkey and Pork Chop Suey".

See: Policy Meno 029 dated Septenber 4, 1981

POULTRY PRCODUCTS W TH OTHER THAN NATURAL PROPORTI ONS OF VWH TE AND
DARK POULTRY:

Poultry products containing white and dark chi cken or turkey of
a distinguishable nature and in quantities other than natura
proportions of white to dark meat nust bear a qualifying
statenent identifying the types of poultry neat wused in
conjunction with the kind of poultry in the product nane. The
poultry block of white and /dark neat (excluding products
| abel ed as “Mechanically Separated(Kind of Poultry)”) solely

det er m nes the usage of the terns “white and dark,” “dark and
light,” “white,” “dark,” etc. in the product nane. G ound
poul try (excl udi ng t he ski n) t hat bears t he ternms
“white/light,” “dark,” “breast,” “thigh,” etc. in the product
nanes is also considered as part of the poultry block for
determning the usage of terns “white and dark,” “dark and
light,” “white,” *“dark,” etc. However, products |abeled as
“Mechani cal |y Separat ed(Ki nd)” do not have any bearing on
the use of ternms “white,” “light” or “dark” in the product nane
since, “Mechanically Separated(Kind)” is as indistinguishable

paste-li ke product that is considered a separated standardi zed
poul try food product ingredient.



Additionally, products with m xture of distinguishable poultry
(white or dark) and “Mechanically Separated (Kind)” can not
bear clains of “all white,” “pure breast,” *“100% dark,” or
simlar terns. In this situation, the poultry portion of the
product contains at |east two separated poultry ingredients, or
one of which is “Mechanically Separated(Kind).”

See 381.117(c), Table 1
POULTRY PRODUCTS, UNCOCKED:

Uncooked poultry products that appear cooked, but require
cooking for safe consunption, nust clearly be |labeled to
indicate that cooking is necessary by such terns as "Ready to
Cook," or by neans of cooking instructions. Exanpl es of such
products are breaded products, where the breading has been set
in vegetable oil, and products to which solutions have been
added that inpart a cooked appearance, such as soy sauce and
teriyaki sauce.

POULTRY PUFFS:

Product must contain at |east 15% cooked poultry neat. Chicken
or Turkey Puffs are classified as hors d oeuvres and nust show
a true product nane, e.g., "Breaded Chicken and Rice Balls."

POULTRY, RAW BONE-I N SOLUTI ON:

Unl ess addressed by other regulations and policies, water
and/or oil based solutions may be added to raw bone-in poultry
and poultry parts at various levels wth an appropriate
qualifying statenent to the product nane.

The statenent must include terns adequate to inform the
consuner of the anmount and manner of the addition and include
the common or usual nanes of the ingredients in their proper
order of predom nance (e.g., "Injected with up to 12% of a
solution of water, salt, and phosphates"). QO her simlar
designations will be considered on their nerits. The statenent
must be contiguous to the product nane and printed in a style
and color as promnent as the product nane. The statenent of
the manner and ampount of addition nust be one-fourth the size
of the nost promnent letter in the product nane. The
ingredients of the solution can be printed one-eighth the size
of the nost promnent letter of the product nane.

Terms |ike "Basted,” "Marinated," "For Flavoring," and simlar
terms contenplated within the provisions of Section 381.169 of
the poultry products inspection regulation cannot be used if
the anount of the solution added is nore than needed to baste,
marinate, or flavor the product. In the case of bone-in



poultry and poultry parts, the anount is approximately 3% as
prescri bed by the regul ati ons.

See: Policy Menp 042 dated February 3, 1982

A quality control program nust also be approved by the
Processed Products Inspection D vision before the |abel can be
used.

See: Policy Meno 044A dated Septenber 2, 1986
POULTRY RAW BONELESS - SOLUTI ON:

Unl ess addressed by other regulations and policies, water
and/or oil based solutions may be added to raw bonel ess poultry
and poultry parts only if the product is labeled with terns
that describe the nmethod of addition and the anount and
function (if any) of the added material.

The method of addition and the anmount of the added materi al
must be included in a statenent which identifies the conmon or
usual nanmes of all of the ingredients added in their proper
order of predom nance (e.g., "Injected with up to 12 % of a
solution of water, salt, and sodium phosphates”). Q her
simlar designations will be considered on their nerits. The
stat enent nust be contiguous to the product nanme and printed in
a style and color as promnent as the product nane. The
statenent of the manner and anount of addition nmnust be
one-fourth the size of the nost promnent letter in the product
nane. The ingredients of the solution can be printed
one-eighth the size of the nost promnent letter in the product
name.

Ternms |ike "Basted,” "Marinated,” "For Flavoring," and simlar
terms contenplated within the provisions of section 381.169 of
the Poultry Products Inspection Regul ations cannot be used if
t he amount of the solution added is nore than needed to baste,
marinate, or flavor the product. |In the absence of evidence or
the contrary, the anobunt is believed to be 8.0% for bonel ess
poul try.

A quality control program nust also be approved by the
Processed Products Inspection Division before the |abel can be
used.

See: Policy Meno 044A dated Septenber 2, 1986



POULTRY ROAST:

May be fornulated with up to 10% |iquids wi thout a qualifying
st at enent . If nore than 10% liquid is used, the nane nust be
qualified with a statenment, e.g., "containing up to x%. "

POULTRY SALAM PRODUCTS

Poultry sausages prepared to resenble salam and offered to
consuners as a salam shall bear product nanmes as foll ows:

1. "(Kind) Salam" shall be the product nane when the
noi sture-to-protein ratio in the finished product does not
exceed 1.9:1. This product resenbles a dry salam mnade from
red neats.

2. "Cooked (Kind) Salam" shall be the product name when the
product is cooked and the noisture-to-protein ratio is above
1.9:1. This product resenbles a "cooked salam " made from
red neats.

See: Policy Meno 006 dated July 30, 1980

POULTRY SAUSAGE:

Sausage products nade from poultry nmust be |abeled to indicate
kind, e.g., "(Chicken) Sausage," "(Turkey) Bologna," etc.
Products containing nore than one kind of poultry or red neat
must declare the added ingredient in the product name, e.g.
"Chi cken Bologna, Beef Added" and "Turkey Franks, Chicken
Hearts Added" per Policy Meno 029 dated Septenber 4, 1981. The
basi ¢ sausage standards, per neat 319.140, also apply to
poultry, except for added water and fat.

POULTRY TENDERS AND POULTRY TENDERLO NS:

A "(Kind) Tender" is any strip of breast neat fromthe kind of
poul try desi gnat ed.

A "(Kind) Tenderloin” is the inner pectoral nuscle which lies
al ongsi de the sternum (breast bone) of the kind indicated.

See: Policy Meno 100 dated Septenber 3, 1986
POULTRY W NG SECTI ONS - (KIND):

Wng Sections is an acceptable designation for a product
consi sting of equal proportions of the parts of a wing. It may
be and is usually used for equal proportions of w ng portions
and

drumett es.



PREM ER JUS OR (OLEO STOCK):

The product obtained by rendering at |low heat the fresh fat

(killing fat) of heart, caul, kidney, and nesentery collected
at the tinme of slaughter of bovine animals. The raw materi al
does not include cutting fats. Premer Jus is not an

accept abl e nane unl ess acconpanied by the term"d eo Stock."

PRESSURE SENSI Tl VE LABELS:
Label s applied to packages shall be of the self-destructive
type and nust adhere to the packages under all conditions of
use.

PRESSURE SENSI Tl VE STI CKERS:

A pressure sensitive sticker applied to any part of a package
does not always necessitate an application for tenporary
approval, but when a pressure sensitive sticker is used to
cover any information on an approved | abel, whether or not the
information is mandatory, the |abel nust be granted tenporary
approval before its use.

The application forms for approval of the sticker should
contain a copy of the label wth +the sticker applied.
Al ternatively, the application form could contain the approval
nunber of the |abel to which the sticker is to be applied and
an indication of the |ocation of the sticker.

To qualify for a tenporary approval, the pressure sensitive
sticker nust be the type which destroys the underlying |abel or
package if renoved, or be self-destructive.

See: Policy Meno 115 dated July 11, 1988
PRI MAL PARTS AND SUBPRI MAL MEAT CUTS:

The appropriate species and the accepted generic anatom cal
descriptions of primal parts and subprinmal neat cuts should be
used to | abel products. Any other name or |abeling
term nol ogy, e.g., Delnonico and New York Strip, is considered
"fanciful™ and may only be used if acconpanied by an accepted

generic anatom cal description. Exanples of primal parts
i nclude "Beef Round,” "Pork Loin," "Beef Chuck (arm," "Veal
Leg," "Lanb Flank," "Veal Breast,"” "Pork Ham" and "Pork
Shoul der . " Exanpl es of subprimal neat cuts include "Veal
Shoul der Bl ade Steak," "Pork Loin Chops,"” "Beef R b Roast,"”
"Pork Butt Roast,"” "Beef Round Tip Roast,"” "Beef Sirloin
Steak," "Pork Tenderloin," "Veal Cutlet," etc.

Recent editions of the "Uniform Retail Meat Ildentity Standards
(URM S)," published and distributed by the National Livestock



and Meat Board, and "The Meat Buyers CGuide," published by the
Nat i onal Association of Meat Purveyors, may be used to identify
recommended nanes. These guides have been prepared through
extensive review and analysis of the nobst recent edition of
"Institutional Meat Purchase Specifications (IMPS)" and in
cooperation wth the US. Depar t ment of Agricul ture,
Agriculture Marketing Service (AMS) and public and industry
associ ati ons.

PRI NCI PAL DI SPLAY PANEL, ALTERNATE:

The determ nation as to whether or not a panel is an alternate
princi pal display panel shall be based on whether or not the
panel is likely to be displayed, presented, shown, or
exam nedunder customary conditions of sale. In sone cases, the
manuf acturer w || need to provide FLD wth information
regarding the manner in which the product is marketed and
di splayed. |If the intent of the panel cannot be determ ned and
denonstrated, and if it has the appearance of a principal
di spl ay panel, the presence of three or nore mandatory | abeling
features shall serve to characterize the panel as an alternate

princi pal panel. As such, any remaining nmandatory features
required to be placed on a principal display panel nust be al so
i ncl uded.

See: Policy Meno 037 dated Novenber 4, 1981

PRODUCT NAMES " MADE W TH
When product nanmes are acconpani ed by "made with " phrase,
the "nmade with " is part of the product nanme and must conply
with Policy Meno 087A for letter size.

PRODUCT OF USA:

Labeling may bear the phrase "Product of U S A" under one of
the foll ow ng conditions:

1. If the country to which the product is exported requires
this phrase and the product is processed in the USA, or

2. If it can be denponstrated that significant ingredients
having a bearing on consunmer preference, e.g., neat,
vegetables, fruits, dairy products, etc., are of donestic
origin (mnor ingredients, e.g., spices and flavorings are

not included). In this case, the |abels should be approved
with the wunderstanding that such ingredients are of
donestic origin. (This notation should be nade on the

| abel ing record.)

See: Policy Meno 080 dated April 16, 1985



PROSCI UTTO:

Italian for ham dry cured. The product nanme "Prosciutto” is
acceptable on labeling to identify a dry-cured ham

PROSCI UTTO, COOKED

The product nanme "Cooked Prosciutto" is acceptable on |abeling
to identify a dry-cured prosciutto hamthat is cooked.

PROSCI UTTO COTTO, COOKED HAM
The product nanme "Prosciutto Cotto, Cooked Hani is acceptable
on labeling to identify a regular pickle-cured cooked ham
Prosciutto Cotto is the Italian nanme for cooked ham

PROTECTI VE COVERI NGS ( MEAT) Processed or Prepared Product:

| medi ate containers, e.g., bags, cardboard cartons, tray
packs, and film bags enclosing processed or prepared product
can be considered protective coverings and exenpt from the
marking and labeling requirenents if placed in a shipping
cont ai ner which neets all mandatory | abeling requirenents of an

i mredi ate contai ner. This does not exenpt the nmandatory
identification and marking which is specifically required on
the i medi ate container of cooked beef (318.17). In addition

the shipping container nust be clearly marked "Packed for
Institutional Use" or an equally descriptive statenment of
intended limted distribution. Unl abel ed product may not be
removed from shipping containers for further distribution nor
di spl ayed or offered for sale.

Unprocessed Meat Cuts- Transparent film bags enclosing
i ndividual nmeat cuts in an unprocessed state can be consi dered
protective coverings and exenpt from the marking and | abeling
requirenents if placed in a shipping container which neets al

mandatory | abeling of an inmmediate container. These unl abel ed
meat cuts may only be renoved from the shipping container for
resale and further distribution to retailers, hot el s,

restaurants, and simlar institutions if the product itself or
the film bag bears a <clearly legible official mrk of
i nspection and the establishnment nunber.

See: Policy Meno 090B dat ed Decenber 18, 1990



PROTECTI VE COVERI NGS ( POULTRY) :

Under provision of the Poultry Products Inspection Act,
protective coverings nmay be exenpt from | abeling requirenents
for inmediate containers. Under certain circunstances, sone
protective coverings are considered i nmedi ate contai ners; under
different circunstances, they are regarded only as protective
product coveri ngs.

When plastic film bags, cardboard cartons, etc., are used for
protecting poultry sold for export or to institutions, e.qg.
hotels, restaurants, and hospitals (where the contents are
consuned on the prenises), they are exenpt from the nandatory
| abeling of imediate containers, provided the shipping
container neets all the labeling requirenents for an imedi ate
container. Such product nay not be diverted to retail channels
and di splayed for sale or be sold to household consuners unl ess
they bear all labeling features required for immed ate
cont ai ners.

See: 381.65(p)
PUDDI NG:
Nonspeci fi c product.
PULLED PORK
Refers to pork renoved from bones by hand or by nechanical
means. The neat nust retain its natural striated nuscle fiber

structure, i.e., it can be shredded, chunked, etc., but nay not
be ground, chopped, or conm nuted.



QUALI FYI NG STATEMENT:

Complete qualifying statements are not necessary on shipping
containers if the product inside is conpletely |[abeled.
However, PFF products nust show qualifying statenents but may
excl ude percentage statenents on the shipping containers.

QUALI TY CONTROL CLAI MS:

If the plant does not have an approved total quality control
program |label clainms, e.g., "quality controlled,” "quality
assurance,” and words of simlar connotation, may be approved
only under the foll ow ng conditions:

1. If the claimrelates to a firnis own quality contro
programthat is not approved by USDA, the clai m nust
indicate that the firmis responsible, e.g., "Quality

Assured by Joe's Packi ng Company."

2. If the claimrelates to a partial quality control program
approved by USDA, the claim nust indicate the nature of
the program The claim may include wording to indicate
that the quality control program operated by the official
establ i shnment has been approved by USDA. An exanpl e of
such a claim would be "Fat Content Quality Controlled -
USDA Approved. "

3. Cl ai ms approved consistent with (1) and (2) above nmay not
be incorporated into a branding synbol, starburst, or
simlar design that my give the senblance of the
official USDA |abeling |logo authorized in 9 CFR 318.4(f)
and 381.145(f) for firnse wunder total plant quality
control prograns approved by USDA.

4, Cl ai ns approved consistent with (1) and (2) above may not
include words indicating total plant quality control,
directly or indirectly, unless the establishnment has an
approved program authorized in accordance with 318.4(f)
and 381. 145(f).

See: 318.4(f)
381. 145(f)
Policy Meno 054 dated Novenber 10, 1982

QUALI TY GRADE TERMS AND SUBJECTI VE TERMS ON LABELS:

Ternms designated as grades of neat, i.e., prime, choice,
sel ect, good, etc., may only be used on red neat which has been
officially graded. However, the Food Labeling Division (FLD)
wll take no action to rescind currently approved | abels which
contain the word "select." Labels for new or refornul ated



products or new product lines wll be approved in accordance
with the policy for grading terns described above.

Letter grades A B,C, which are designated grades for poultry,
may only be used on poultry (whole birds and parts) that are
officially graded and may not be used on red neat. Al t hough
poultry grade terns (U S. grade A etc.) are not allowed to be
used on red neats, the ternms prine, choice, and select nmay be
used on poultry (whole birds or parts) that are equivalent to
U S. grade A. The use of a possessive, e.g., XYZ's Prine, does
not relieve a conpany of this requirenment. The use of quality
grade ternms on further processed neat and poultry products wll
be evaluated on a case-by-case basis to determne if they
wongly inply that the nmeat or poultry used in these products
has been graded.

Terms which are subjective in nature, e.g., but not limted to,
fancy, finest, super, suprene, ultimate, premum greatest,
best, old fashioned, honestyle, hotelstyle, deluxe, special,
famous, and old tinme nay be used unqualified on | abels for neat
and/or poultry products. The term "selected" as well as other
terms, will be considered individually by the Food Labeling
Division, again to determne if these terns wongly inply that
the neat or poultry has been graded.

See: Policy Meno 101A dat ed August 30, 1988
QUI CHE PRODUCTS:

The term "Qui che" does not have to be qualified to indicate it
is a custard cheese pie. However, when characterizing
ingredients, e.g., bacon, ham chicken, onion, etc. are used
ei ther alone or in conbination, the ingredients shall be either
clearly identified as part of the product nanme or promnently
di spl ayed el sewhere on the principal display panel (PDP) of the
| abel (e.g., Bacon Quiche, Ham and Onion Quiche, etc.).
Simlarly, the characterizing ingredients in Quiches bearing
fanci ful names shall be identified as part of the product nane
or highlighted el sewhere on the PDP (e.g., Quiche Bercy - nade
with ham and w ne). Since "Quiche Lorraine” is wdely
recogni zed, the characterizing ingredients do not have to be
identified as a part of the product name or elsewhere on the
PDP.

Meat and poultry quiches nust contain at |east 8% cooked neat
or poultry and sufficient cheese so that the conbined total at
| east conprises 18% of the finished product. Qui che Lorraine
must contain cooked bacon and/or ham and the only cheeses are
Swi ss and/ or Gruyere.



| f other characterizing ingredients (excluding cheese), e.g.,
oni ons, peppers, olives, etc., are used in addition to the neat
or poultry ingredient in Quiche Lorraine or in any other
qgui che, the conbination of t hese ot her characteri zing
ingredients and the neat or poultry ingredients nust conprise
at least 8% of the total product, and the cooked neat or
poultry portion nust be at |east 5% of the total product.

See: Policy Meno 077 dated October 11, 1985



RANCH:

The regul ations and policies applicable to "Farnt also apply to
ranch.

RAVI OLI ( MEAT):
Thi s product nust contain at |east 10% neat.
RAVI LI (MEAT - GENOA OR CGENCESE STYLE):

This product mnust contain at |east 10% fresh meat and nust
contain sone (species) brains.

RECONSTI TUTED SKIM M LK:

Water is added to Nonfat Dry M1k at a ratio that cannot exceed
9:1.

REDUCED PRI CE - MONEY SAVI NGS STATEMENTS:

Statenents suggesting or stating that a product or a line of
products are being sold at a price that is less than the
customary or ordinary price for that product or simlar
products may be used under the follow ng conditions:

The conpany initiating the statenments nust be capable, upon
request, of verifying that the cost of the product to the
retailer has been reduced sufficiently to enable the retailer

to pass the price reduction on to the consumer. This may
entail the keeping, maintaining, or securing of invoices and
ot her records through all |evels of conmerce.

See: Policy Meno 003 dated June 10, 1980

RELLENO DE PAPA (PR):

This product nust contain 8% cooked neat. A Puerto Rican
product that must show a true product nane, e.g., "Potato Balls
with Beef,” or "Potato Dough with a Beef Filling."

RENDERED BEEF FAT Tl SSUE SOLI DS:

The solid phase of ground beef fat that has been processed by a
hi gh tenperature (180° F) continuous wet rendering system



Rl CE AND BEEF:

The product nust contain at |east 12% neat.

RI SOTTO (I T):

A rice dish. Must show a true product nane, e.g., "Leg of
Chicken Stuffed with Italian Rice."

ROASTED

The term "roasted" may be used to describe products that have
been subjected to cooking nethods that result in a roasted
appear ance.

ROLLS:

Six uses exist for the term "Roll"™ in conjunction with nanes

for nmeat food products:

3. Items consisting of a solid piece of neat, e.g., "Boned
Veal Rib,” formed and tied as a roll and usually offered
W t h seasoni ngs.

2. Chopped neat in conbination with condinents, also forned

and processed. It can be and often is offered in the fresh
neat state.
Water is not an ordinary or usual ingredient in these two
"Meat Roll" itenms. If water is an ingredient in these
products, then a statement indicating the addition of a
solution has taken place nust appear contiguous to the
product nanme wherever it appears on the | abel.

3. "Sausage Rolls" have simlar fornmulas and water |imtations
to cooked sausage. The finished product nmay contain up to
10% added water, is in roll shape, and is Cooked, or Snoked
and Cured (species) Roll Sausages.

4. Nondescriptive rolls, e.g., "Pizza Roll,” "Pickle Roll,"
"Relish Roll," etc., contain nmeat wth cheese, peppers,
pimentos, relishes, and other simlar nmaterials. An
ingredients statenent is required as a part of the product
nanme on the basis of instructions in 317.2(c)(1) and (2),
and 317.2(e).

5. Product nmade from neat and water that has been chunked,

ground, chipped, wafer-sliced, etc., and forned into a roll
containing a plant protein product or other binder could be
| abel ed as a "Meat, Water, and Textured Vegetable Protein



Rol | . ™" The sanme size lettering shall be used for the
product narne.

6. Product nade from neat that has been chunked, ground,
chi pped, wafer-sliced, hydroflaked, etc., and forned in a

roll containing a plant protein product or other binder
shall be |abeled as "Beef and Textured Vegetable Protein
Rol 1" or "Beef and Soy Protein Concentrate Roll."

See: Policy Meno 066C dat ed Novenber 30, 1994

ROLLS, POULTRY:
Only natural proportions of skin to the whole carcass or
designated part may be used. If skin is in greater than
natural proportions, the nanme nust be qualified with the term
"Skin Added."
See: 381. 159

ROVANI AN BRAND SAUSAGE:

An uncooked snoked sausage made with cured | ean pork. Product
requires trichinae treatnent.

ROVANO CHEESE

Label nust show "kind" of mlk, e.g., (Caprino), "Romano Cheese

made with Goat's MIk;" (Pecornia), "Romano Cheese nade from

Sheep's MIk;" or (Vaccino), "Ronmano Cheese made from Cow s

MIk." The words in parenthesis are not required to be shown.
RUMAKI

Thi s product nust contain at |east 50% chicken livers. An hors
d' oeuvre or appetizer. Rumaki is a conbination of chicken
livers, water chestnuts, and bacon.

RUSK:

The term "rusk” refers to a bread or sweet biscuit. Wen the
term "rusk"” is used, the ingredients statenent nust identify
t he individual ingredients of the rusk.



SALAD DRESSI NG W TH MEAT:
Product i s not anenabl e.
SALAD - FREEZE DRI ED HAM

Ant i oxi dants have been permitted in Freeze Dried Ham at a |evel
of 0.01% based on total weight of the ham

SALAD - CGERMAN POTATO SALAD:

Product is traditionally prepared with bacon as an ingredient
at 7 to 8% of the total formula. Products | abel ed as " Gernman
Potato Sal ad" have not been considered to be anenable to
Federal nmeat inspection. Product labeled as "Gernman Style
Potato Salad with Bacon" requires at |east 14% cooked bacon,
which is amenable to the Federal neat inspection regulations.

SALAD M X, POULTRY:
Product must contain at |east 45% cooked poultry.
SALAD, POULTRY

See: Sal ads

SALADS:
Cracker neal, bread crunbs, and simlar ingredients may be
included in neat or poultry salads up to 2% of the total
formula. If nore than 2% is used, a product nanme qualifier is
required.

St andards for sal ads i ncl ude:

Meat sal ads nust contain at |east 35% cooked neat or neat food
product (e.g., corned beef, han. Ingredients, e.g., "Ham
wat er added"” or "Corned Beef and water product” may be used if
the formula is adjusted to account for the amount of added
subst ances.

Ham and Cheese Sal ad: Mist contain at | east 25% cooked ham

Macaroni wi th ham or beef: Must contain at |east 12% cooked
nmeat .
Poultry Sal ad: Must contain at |east 25% cooked poultry

(natural proportions of skin and fat).

Chopped egg and ham sal ad: Must contain at |east 12% ham



Chopped egg and bacon sal ad: Must contain at |east 12% bacon
(9% fully cooked bacon).

Veget abl e and/or fruit with poultry: Mist contain at |east 25%
cooked poultry.

See: Titani um D oxi de
Policy Meno 093

SALAM :
A dry sausage that requires an MPR of 1.9:1 or less. Extenders
and binders are permtted. It may be cooked to shorten drying
peri od.

SALAM , ABRUZZESE (I T):
An accept abl e product nane.

SALAM , BC.
Refers to a salam stuffed into beef casings.

SALAM , BEEF:
A cooked, snpoked sausage, usually mldly flavored, in a |large
casing, containing coarsely ground beef. Cereals and extenders
are permtted. May contain fat. Product does not have to be
| abel ed cooked.

SALAM , COOKED:
The product "Salam" nust be labeled to include the word
"Cooked," regardless of the type and size of its packaging

unless it is one of the foll ow ng:

1. A salam wth a noisture protein ratio of no nore than 1:9

to 1;

2. "Cenoa salam" with a noisture protein ratio of no nore
than 2. 3:1;

3. "Sicilian salam™"™ with a noisture protein ratio of no nore
than 2.3:1;

4. Labeled, as . . . ,
a. Kosher Sal am,

b. Kosher Beef Sal am,



c. Beef Salam,
d. Beer Salam, and
e. Salam for Beer.
Pork skins are not a permtted ingredient in cooked sal am.
See: Policy Meno 031A dated July 23, 1986
SALAM , COITO

A mldly flavored cooked, cured sausage, in a l|arge casing,
usual |y containing coarsely ground beef and pork. The product
contai ns whole or visible pieces of peppercorns. It is cooked
in dry heat.

SALAM , CGERVMAN BRAND MADE IN U. S A :

A dry sausage with an MPR of 1.9:1. It is nade with beef and
pork and seasoned with garlic. Less highly flavored but
usually nore heavily snoked than Italian Sal am . It is tied
with | oops of twine that gives a scal |l oped appearance.

SALAM , HARD:
See: Sal am, CGerman Brand Made In U S A
SALAM , | TALI AN:

This kind of dry salam is wusually prepared in the San
Franci sco area and is easily distinguished by its covering of a
white nold. This salam consists of about 80% finely chopped
pork, to which a small anmount of pork fat may be added. Nonfat
dry mlk can conprise 3 1/2% of the finished product. The
remai nder consi sts of chopped beef, seasoning, salt, and curing
agent. The product should have an MPR not in excess of 1.9:1
to insure the fat content and dryness properties associated
with a "dry salam."

SALAM, SICI LI AN BRAND MADE I N U. S. A

An acceptabl e name for an uncooked dry sausage. This is a type
of "Cenoa Sal am " except it is uncooked and contains no garlic.
Antioxidants are permtted. Trichinae treatnent is required.

SALCHI CHON ( SP) :
This term neaning "Large Sausage,” This termnmay only be used

for | arge casing sausage products that are 3 inches in dianeter
or nore. Label nust show a true product nane.



SALCI NA ( PORTUGUESE BRAND - MADE | N USA)

Sausage usually contains pork, green onions, parsley, vinegar,
salt, sugar, spices, and garlic.

SALPI CAC:
A snoked sausage. The | abel nust show a true product nane,
e.g., "Snoked Sausage." No nore than 3% water can be added at

formul ati on.
SALSICCI A (IT):

A fresh pork sausage, highly spiced, in which paprika is
permtted. It is a rope style sausage nmade of finely cut pork
trimm ng.

SALT AS A CURE:
Dry processed hanms, pork shoul ders, and bacon are ordinarily
cured with mxtures that contain nostly salt along with sugar
and nitrates plus nitrites. However, sone processors use salt
alone in preparing their products. The salt in contact wth
the neat provides the desired cured color, taste, and necessary
product protection.

Salt is an acceptable cure when used singly in the curing and
salt equalization of dry processed hanms, pork shoul ders, and
bacon. The cured products nust have a 10% brine concentration.

SAMOSA

This product originated in India, although it is also
associ ated with Pakistan. It resenbles a "Meat Turnover" and
consists of a spiced vegetable and neat mxture in a dough
crust. At least 25% neat is required. Label nust show a true

product nane, e.g., "Beef Turnover."
SANDALWOOD:

According to FDA regul ations, Red Saunders (red sandal wood) is
not an acceptable ingredient in neat and poultry products. It
is a permtted coloring and flavoring agent in alcoholic
beverages only. In contrast, white or yellow sandalwood is
acceptable in neat and poultry products as a flavoring agent in
an anmount that is "sufficient for purpose.” VWite or yellow

sandal wood extract may be |abeled as "sandal wood extract" or
"flavoring."



SANDW CH - CLCSED:

Product nust contain at |east 35% cooked neat and no nore than
50% br ead. Sandw ches are not anenable to inspection. | f
i nspection is requested for this product, it nay be granted
under reinbursabl e Food I nspection Service.

Typi cal "cl osed-faced" sandw ches consisting of two slices of
bread or the top and bottom sections of a sliced bun that
encl ose neat or poultry, are not anenable to the Federal neat
and poultry inspection |aws. Therefore, they are not required
to be inspected nor bear the marks of inspection when
distributed in interstate comerce.

SANDW CH - OPEN:

Must contain at |east 50% cooked neat. Sandw ches are anenabl e
only if they are open faced sandw ches. Product nust show a
true product nane, e.g., "Sliced Roast Beef on Bread."

This regulatory policy in no way alters the Departnent's
present policy with respect to caterers who include neat
sandwi ches in their dinners.

SANDW CHES ( MEAT OR POULTRY AS COMPONENTS OF " DI NNER PRODUCTS") :
Dinners containing a sandwich type product, e.g., a

frankfurter, hanmburger, or sliced poultry neat with a bun, are
anenabl e and subject to inspection.

SARNO:
A dry snoked sausage that is air dried. The | abel nust show
a true product nane, e.g., "Snoked Sausage." Coarsely chopped

beef, pork, and garlic are not permtted.
SASSAFRAS SMOKED:

Sassafras smoking is permtted if the heat or burning is

sufficient to oxidize safrole. |[If, during the snoking process,
safrole is "steamdistilled,” then it is considered an additive
to a nmeat product and thus prohibited. A processor nust

docunent that a finished product contains no detectabl e amounts
of safrole, isosafrole, or dehydrosafrole.

SATAY:

This term refers nore to a preparation nmethod than to the
nature of a finished product. Satay can be made from chi cken
beef, |anb, pork, and other food itenms, and prepared in two
ways:



1. Meat is cut into one inch cubes, then dipped into a spicy
sauce, skewered, and roasted over an open fire (simlar to
"Kebobs" except no vegetables or fruit). Label nust show a
true product nane, e.g., "Beef Cubes on stick."

2. Meat is cut into one inch cubes, then dipped into a spicy
sauce and canned. Label nmust show a true product nane,
e.g., "Beef Cubes in Spicy Sauce."

SAUCE W TH MEAT OR MEAT SAUCE:
Product must contain at |east 6% ground neat.

SAUERBRAUTEN (GR):

"Sauerbraten"” must contain at |east 50% cooked beef. "Gravy
with Sauerbraten”™ nust contain at |east 35% cooked neat.
Sauerbrauten is cooked beef in a vinegar flavored sauce. The
beef is marinated in vinegar sauce, then separated from the
sauce and partially cooked, and put back in the sauce and
cooked conpl etely.

SAUERKRAUT BALLS W TH MEAT
Product must contain at |east 30% neat or neat food product.

SAUERKRAUT W TH FRANKS AND JUI CE:
Product must contain at |east 20% franks.

SAUSAGE:
Forei gn nanmes for Sausage are: wurst (Gernman), Kkiel basa
(Polish), kobacica (Croatian), salchica (Spanish), korv,
(Swedi sh), | oukani ko (G eek), naknik (Jew sh),
salsiccia,(ltalian), ispin (lIrish), saucisse (French), or sucuk
( Tur ki sh) .

SAUSAGE CLASSI FI CATI ON:

Fresh Sausage: Made of fresh, uncured neat, generally cuts of

fresh pork, and sonetinmes beef. Its taste, texture,
tenderness, and color are related to the ratio of fat to |ean.
Trimmngs from primal cuts, e.g,. pork, loin, ham and
shoul ders are often used. Wen ice or water is used to
facilitate chopping and mxing, it is limted to a nmaxi mum of
3% of the total fornula. It nmust be kept under refrigeration
and thoroughly cooked before serving. Bratwurst is in this

cl ass. Bi nders and extenders are permtted in fresh sausages
except where regulations do not permt the wuse of such



ingredients, i.e., 319.140 (Pork Sausage), 319.142 (Beef
Sausage), 319.144 (Wwole Hog Sausage), and 319.145 (ltalian
Sausage) .

See: 319 Subpart E

Uncooked snoked sausage: Has all the characteristics of fresh
sausage except it is snoked, producing a different flavor and
col or. It must be thoroughly cooked before serving. "Snoked
Por k Sausage" is included in this class. If it is a mxture of
pork and other meats, regardless of size, it nust be treated
for trichinae.

See: 319 Subpart F

Cooked sausages and/or Snoked sausages: These products are
chopped or ground, seasoned, cooked and/or snoked. Added water
islimted to 10% of the finished product. Meat byproducts nmay

be used when permtted by standard. Cure is required for
particul ar sausages, e.g., weners or Polish sausage. These
sausages cone in various shapes and sizes, e.g., short, thin,
|l ong and chub. Cotto salam, liver sausage, and cooked
wei sswurst are included in this category. W eners, bol ogna,
knockwurst, etc., are also in this class but are further

di stingui shed by a fat and noisture limtation.
See: 319. 180

Dry and Sem -dry sausages: Dry sausages may or may not be
characterized by a bacterial fernentation. Wen fernented, the
i ntentional encouragenent of a lactic acid bacteria growth is
useful as a neat preservative as well as producing the typical
tangy flavor.

The neat ingredients, after being mxed with spices and curing
materials, are generally held for several days in a curing
cool er. Afterward, the neat is stuffed into casings and
isstarted on a carefully controlled air-drying process. Some
dry sausage is given a light prelimnary snoke, but the key
production step is a relatively long, continuous air-drying
process.

Principal dry sausage products are salams and cervelats.
Salams are coarsely cut, cervelats finely cut wth few
exceptions. They may be snoked, unsnoked, or cooked. Italian
and French dry sausage are rarely snoked; other varieties
usual | y are snoked.

Dry sausage requires nore production time than other types of
sausage and results in a concentrated formof neat. Mdiumdry
sausage i s about 70% of its "green" weight when sold. Less-dry



and fully-dried sausage range from 80 to 60% of original weight
at conpl eti on.

Sem -dry sausages are usually heated in the snokehouse to fully
cook the product and partially dry it. Sem -dry sausages are
sem -soft sausages with good keeping qualities due to their
| actic acid fernentation.

Al t hough dry and sem -dry sausages originally were produced in
the winter for use in the sumrer and were considered sunmer
sausage, the term "sumrer sausage" now refers to sem-dry
sausages, especially Thuringer Cervel at.

SAUSAGE CONTAI NI NG CHEESE:
Sausages may contain cheese under the follow ng conditions:

3. If there is a standard for that particul ar sausage, it nust
be net as though it contained no cheese.

3. The cheese nust characterize the product and appear as part
of the product nane. Exanple "ltalian Sausage wth
Cheese. "

See: Policy Meno 010 dated Septenber 8, 1980

SAUSAGE CONTAI NI NG POULTRY:

Red neat sausages may contain raw and/or cooked poultry or
poul try neat. Poul try byproducts, e.g., fat, skin, gizzards,
and hearts are permtted when a sausage standard permts
bypr oducts. Mechani cal |y deboned poultry or poultry neat, if
used, nust have kidneys and sex glands renoved. Frankfurters,
bologna, and simlar products wuld follow the |abeling
provi sions of 319.180 or Policy Meno O005A O her red neat
sausages would follow the labeling provisions of Policy Meno
030A.

SAUSAGE - SHELF STABLE:

Dry sausage nust have a Misture Protein Ratio (MPR) of 1.9:1
or less, unless an MPRis cited under MJ STURE PROTElI N RATI O

Non-refrigerated, sem -dry, shelf-stable sausage nust have an
MPR of 3.1:1 or less and a pH of 5.0 or less, unless
comercially sterilized or wunless an MR is cited under
MO STURE PROTEI N RATI O Alternately, non-refrigerated, seni-
dry, shel f-stable sausages are those that:

1. are fermented to a pH of 4.5 or lower (or pH may be as high
as 4.6 if conbined with product water activity no higher than
0.91),



2. are in an intact formor, if sliced, are vacuum packed,
3. have internal brine concentration no |l ess than 5%

4. are cured with nitrite or nitrate, and

5. are snoked with wood.

SAUSAGE, RAW SKELETAL MJSCLE MEAT USED IN 319.180, W ENERS,
FRANKS, ETC.:

For the purposes of 319.180 the term "raw skel etal nuscle neat”
i ncl udes "beef cheek neat," "diaphragm (skirt) neat," uncooked
ham tri mm ngs, and bacon or bacon ends and pieces. The bacon
ingredient is limted to not nore than 10% of the neat, neat
and neat byproducts, or neat, neat byproducts and poultry
products in a sausage fornmula. This |[imtation represents the
maxi mum per centage of such an ingredient that has been used in
the sausages in accordance with a |longstanding instruction in

the Departnent's Manual of Meat Inspection Procedures. Bacon
is considered as "raw' since the product is produced by a
conparatively |l ow tenperature process t hat does not

significantly alter the nature of the protein conponent, and
whi ch requires cooking the product to be acceptable for human
consunpti on. Bacon is prepared from the pork belly which
contains sufficient lean to be classified as "neat"” and is of
"skeletal " origin.

SAUSAGE, REWORK

This term applies to a fully or partially processed product
(excl udi ng uncooked trimm ngs) re-routed for reasons other than
unwhol esoneness or adulteration (i.e., emrmulsion residue,
product breakage, slicing operations, snoked neats, returns,
etc.) and intended for inclusion in cooked sausage, |oaves, and
simlar products. Rework nay be used provided it does not
adulterate the product, violate its standard of conposition,
change the order of predom nance of ingredients, or perceptibly
affect the normal characteristics of the product. Rework is
subject to the follow ng restrictions:

1. Cooked sausage, neat | oaves may be used in simlar products
W thout limtation.

2. Except in products covered by section 319.180, pieces of
cooked and/ or snoked neat nmay be used without limtation if
properly identified in the ingredients statenent.

3. Pieces of uncooked, cured pork fromprimal parts may be used
wi t hout limtation i f properly identified in the
i ngredi ents statenent.



4. Sausage products in edible collagen casings may be used in
simlar finely comm nuted products without limtation and
need not be peel ed.

5. Finished cooked sausage in natural casings may be used in
simlar finely commnuted products wthout Ilimtation,
except sausages in bungs, mddles, beef rounds, bladders,
or stonmachs, which nust be stripped of the casings before
use. Also, natural casings of any type that break during
the stuffing operations should not be included in
emul si ons.

6. Sem -dry/dry sausage (other than rework that occurs during
stuffing) may only be used in products processed to reach
an internal tenperature of 140 degrees F. for 5 mnutes, or
150 degrees or nore nonentarily. Rewor k, which occurs
during stuffing, may only be used in subsequent production
of sem -dry or dry sausages.

Processors desiring to use rework fromsem -dry or dry sausages
in other products may submt their witten proposal through the
area supervisor to FLD RP.

SAUSAGE, SMXKED:

Snmoked product will be so identified unless the specific nane
conveys a snoked product or it is obvi ous from t he
packagi ng.

SAUSAGE TYPE PRODUCTS W TH FRU TS AND VEGETABLES:

Sausage type products that contain unexpected ingredients that
significantly alter the <character of the product nmay be
descriptively |labeled as (characterizing ingredient) Sausage,
e.g., "Cherry Pecan Sausage,"” "WId R ce Sausage," or other
equal |y descriptive nanes, e.g., "Sausage with Wld Rice."

The sausage portion of fresh sausage products nust neet any
appl i cabl e st andar ds, i ncl udi ng f at and added wat er
limtations, noisture/protein ratios, and use of binders and
extenders prior to the addition of any characterizing
i ngredient(s). For cooked, snoked, or dry sausages, the
finished sausage type product nust neet the sausage standard
prior to the addition of any characterizing ingredients.

The unexpected ingredient nust be present in sufficient
guantity or form to characterize the sausage type product in
flavor, texture, or other sensory attributes. However, there
are no mnimum use |evels.



This policy applies to products containing unexpected food
ingredients, e.g., fruits and vegetables, &e.g., cherries,
pecans, tomatoes, etc., that change the character of the
product by the addition of wunique flavor and other sensory
characteristics. The policy does not apply to imtation
products, i.e., products fornulated to resenble in taste,
texture, color, etc., the traditional sausage products, but
which are nutritionally inferior. Sausages containing cheese
are addressed Policy Mnp 010, and Potato Sausages are
addressed in Policy Meno 011.

SAUSAGE W TH SAUERKRAUT | N SAUCE:
Product must contain at |east 40% sausage.

SAUSACGE ( Speci es):
(Speci es) sausages identified in 319.141, 319.142, 319. 144, and
319. 160 of the neat inspection regulations nmay be cooked, cured

or snoked (or any conbination), but nmust conmply wth the
standards before being processed if the product nane is to

i nclude "(species) sausage." For exanple, fresh beef sausage
identified in 319.142 which is cured and cooked may be | abel ed
"cured, cooked beef sausage."” Prior to this processing, these

products could not contain nore than the 3% water permtted by
t he standard.

Cooked cured sausages or snoked cured sausages containing up to
10% added water in the finished product and prepared from one
species my be |abeled as "cooked cured sausage," "snoked
sausage," "cooked <cured sausage made wth (species)," or
"snoked sausage nade with (species).”

Sem -dry and dry sausages nade from a single species my be
| abel ed " (species) sausage," e.g., "beef sausage."”

This policy does not apply to cooked sausages identified in
section 319.180 of the neat regul ations.

See: Policy Meno 051 dated Septenber 13, 1982

SAVELOY:
A Cooked Snpked Sausage. It is an English Sausage simlar to
Bol ogna nade of beef and pork. The |abel nmust show a true
product name, e.g., "Sausage."

SCALLOPED POTATCES AND HAM

Product nust contain at | east 20% cooked ham



SCALLOPED POTATCES AND SAUSAGE:

Product must contain at |east 20% cooked sausage.
SCALLOPED POTATCES FLAVORED W TH SAUSAGE:

Product must contain at |east 3% sausage.
SCALLOPPI NI :

Product nust contain at |east 35% cooked neat or poultry neat.
Thin slices of cooked veal, sonetinmes beef or poultry, seared
or fried. Label nmust show a true product name, e.g,. "Veal
Scal | oppini™ or "Chicken Scal |l oppini."

SCHI CKENWURST ( GR) :

The product is nade of two parts, one of which is an enul sion
prepared from pork and beef cuts. The second conponent
consi sts of chunks of ham neasuring from2 to 3 inches in size.
The two parts are m xed, stuffed into | arge casings, and snoked

whi | e bei ng cooked. The final product appears as a |uncheon
sausage with large pieces of red ham neat held together by a
light pink binder. The ham sections conprise at |east 50% of
the product and the item has a distinct snoked flavor. Thi s

product is very simlar in appearance to the product sold as
"Ham Bol ogna. "

SCRAMBLED EGGS W TH BACON:
Product nust contain at |east 10% cooked bacon.
SEASONI NG:

The term "Seasoning," if used, nmust be followed by a |ist of
each ingredient.

SERKELKI , SERDELOMA (P):

A cooked snoked sausage. Label nust show a true product nane,
e.g., "Snoked Sausage."” It is sausage of Polish origin, nade
of pork.

SERVI NG SUGGESTI ON:
"Serving Suggestion," "Serve As Suggested,"” "Picture does not
represent contents of package,” and simlar phrases nust
acconpany all vignettes which illustrate ingredients that
reasonably could be but are not in the package as sold, or
which illustrate the nature of the product after preparation
Such vignettes that are not so identified are m sl eadi ng.



SERVI NGS5 OR PORTI ONS:

When a |label contains statenents or clains identifying the

nunber of servings, it nust be qualified on the label to
identify the size of the serving in the sane size print. For
exanpl e: "3 2-0z. servings" or "1 6-0z. serving," or "3

portions, 2 ounces."

See: 317.2(h)(10)
381. 121(c) (7)

SESAMVE SEED:
Sesane seed may be used in sausage and ot her products. It is
limted to 1% or in conbination with nustard at a 1% | evel
when used in noisture controlled products. It may be declared

in the ingredients statement as sesane seed.
SESAME SEED O L:

"Sesane G I|" is an acceptable termto describe sesane seed oil
SHEEP- LAMB BRAI NS, HEARTS, TONGUES:

Sheep br ai ns, hearts, and t ongues are practically
i ndi stinguishable from lanb brains, hearts, and tongues,
respectively; therefore, brains, hearts, and tongues from ovine
carcasses nmay be designated as either sheep or | anb.

SHEPHERDS PIE (Wth or Wthout Vegetables):

Product nust contain at |east 25% neat in total fornulation
Shepherds Pie is a neat food product consisting of chopped
m nced, or cubed beef or |anb, seasoned with gravy or sauce,
with or without vegetables, and baked with a covering |ayer or
surroundi ng border of seasoned mashed potatoes. The |abel nust

show a true product nanme, e.g., "Beef Shepherds Pie."

SHU- MAI :
Product must contain at |east 10% neat. A Chinese product that
resenbl es a dunpling. It is simlar to a nmeat ravioli. The
| abel must show a true product nane, e.g., "Pork Dunpling".

S| GNATURE LI NE:

It is not necessary to include the term "General Ofice" in
signature lines on | abels used by conpanies with multiple plant
operations. A zip code shall appear follow ng the address.



See: 317.2(9) (1)
381. 122

SLOPPY JCE:

A coined nane that nust be qualified by a true product nane,
e.g., "Barbecue Sauce wth Beef." The neat content depends on
t he nane of the product. Heart neat and tongue neat can be used
but not to satisfy the m ni num neat requirenent.

SMEARWURST:
I s a cooked sausage, simlar to Mettwiurst. The | abel nust show
a true product nanme, e.g., "Sausage."

SMOKE:
For inported Canadian products, e.g., bacon, which are
physically snmoked during processing, the word "Snoke" 1is

acceptable in the ingredients statenent. Al though not required
or customary, snmoke can also appear in the ingredients
st at enent of donestically produced products which are
physi cal |y snoked. If included in the ingredients statenent,
snoke shoul d appear as the last item

SMOKE FLAVORI NG

The wuse of snoke flavoring (natural or artificial) in a
conponent of a neat or poultry food product, e.g., hamin a ham
sal ad, does not require that the product nanme be qualified to
indicate the presence of the snoke flavoring. However, the
snoke flavoring nust be declared in the ingredients statenent
on the meat or poultry product | abels.

See: Policy Meno 117 dated August 30, 1988

SMKE, HI CKORY:
Product may be |abeled as "hickory snoked" only if the plant
provi des the inspector with appropriate certification that such
sawdust or wood used for snoking is 100% hi ckory.
See: Snoked products

SMOKED BEEF ROUND:
This product consists of beef rounds which are soaked for
approximately one-half hour in a solution consisting of water

and salt with a concentration of 20% salinonmeter reading.
After renoval from the solution, they are stuffed into plain



casings to secure a round shape, placed in the snokehouse, and
snoked and heated until they reach an internal tenperature that
neets the requirenents of 318.17.

SMOKED PRODUCTS:

The guidelines for approving |labels for products prepared with
natural snoke and/or snoke flavor (natural or artificial) are
as follows:

1.

Meat or poultry products which have been exposed to snoke
generated from burning hardwoods, hardwod sawdust, corn
cobs, nesquite, etc., may be |abeled as "Snoked" or wth
terms, e.g., "Naturally Snoked" to indicate that the
traditional snoking process is used.

Meat or poultry products which have been exposed to natural
|l i quid snoke flavor which has been transfornmed into a true
gaseous state by the application of heat or transforned
into vapor by nechanical neans, e.g., atom zation, may be
| abel ed " Snoked."

Meat or poultry products may be | abel ed "Snoked" if natural
liquid snoke flavor is applied by spraying, dipping,
liquid flooding, or simlar processes prior to or during
heat processing. In such cases, the natural |iquid snoke
flavoring nust be transformed into a true gaseous state by
t he heat of processing.

Meat or poultry products to which snoke flavor (natural or
artificial) has been directly applied to the exposed
product surface, e.g., massagi ng  or mar gi nati on, or
incorporated into the product by such neans as injection
must be labeled to identify the snoke flavor as part of
the product name, e.g., "Ham Natural Snoke Flavor Added,"
and in the ingredients statenent.

Meat or poultry products that are snoked, as provided for
in (1), (2) and (3) above and also treated with snoke
flavor as described in (4), may only be |abeled "Snoked"

or wwth terns, e.g., "Naturally Snoked,"” if it is clearly
disclosed that the product is also treated wth snoke
flavor. The presence of the snoke flavor nust be
identified as part of the product nane, e.g., "Snoked

Ham Snmoke  Flavoring Added” and in the ingredients
statenent .

See: Policy Meno 040 dated January 18, 1982
Policy Meno O58A dated August 5, 1983



SMOKED SAUSAGE, COUNTRY STYLE
An uncured or Cooked Snpked Sausage with natural spices and
sugar . It is made with beef and pork and requires trichinae
treat nent.

SMOKED THURI NGER LI NKS:

A cooked snoked sausage nade with pork only.

SMOKY SNAX:
A snoked sausage. The | abel nust show a true product nane,
e.g., "Snoked Sausage" or "Dry Sausage."

SNACKS (HORS D CEUVRES) :

Product mnust contain at |east 15% cooked nmeat or 10% cooked
bacon. The | abel nust show a true product name, e.g., "Liver
Pate on Toast."

SODI UM ALG NATE:

This is added as a binder in "Taquitos." Approval may be given
for use at a level of less than 1% wth .25% of calcium
citrate to stabilize a pizza sauce or pizzas heated in
househol d t oasters.

SODI UM BENZOATE:
Sodi um Benzoate is not an acceptable ingredient for neat and
poultry products, except in ol eomargarine. It is accepted as
an incidental additive when it is a part of a product prepared
under FDA rules, e.g., sauces, gravies, and simlar substances.
SODI UM Bl CARBONATE:

s permtted in tomato sauce up to a level of .023% w thout
declaration in the ingredients statenent.

SODI UM Cl TRATE:

s permtted in gelatin solution for canned ham at a rate of
98% gelatin to 2% sodiumcitrate w thout being declared.

SOFRI TO W TH PORK:

This is a sauce containing 6% snoked pork.



SOPPRESATE (1 T):

This is an acceptable nanme for a dry salam wth an MPR of
1.9:1. This is an Italian salam that is lightly flavored with
garlic and, generally, hotly seasoned with paprika and bl ack or
red peppers. It is snoked to varying degrees depending on
regi onal tastes.

SOUFFLE (SPECIES) OR (KIND):
Product must contain at |east 18% cooked neat or poultry neat.
SOQUIOUK (TK):

This is a Turki sh sausage made from beef which is very dry and

highly spiced with an MPR of 2.04:1. The product is wusually

flattened or resenbles a dry salam or ring bologna. The | abel
must show a true product nane, e.g., "Dried Beef Sausage."
SOUP:

1. Soups that declare nmeat stock in the product nanme are neat
food products and shall contain at |east 25% neat stock
with an MPR of not |ess than:

a. Condensed soup - 67:1

b. Ready-to-eat - 135:1

c. Beef Bouillon - 67:1 and at | east 50% beef stock
2. Soups nade with neat shall contain not |ess than:

a. Condensed soup - 4% cooked neat
b. Ready-to-eat - 2% cooked neat

3. Soups containing snoked neats shall contain not |ess than:

a. Condensed soup - 4.0% snoked neat
b. Ready-to-eat - 2.0% snoked neat

4. Soups made with cooked sausages shall contain at |east 4%
cooked sausage.

See: Policy Meno 122 dated August 11, 1992
SOUP PRODUCTS:
Bean & Ham Shank: Wen soup is made from ham shanks, they nust

be shown in the true product nane, e.g., "Bean and Ham Shank
Soup. "



Bl ood: Product nust contain at |east 1% blood and be nade
under inspection.

Chowders: Follow standard for soups.

Consonme: A broth cooked with vegetables and then strained.
Must have an MPR of 135: 1.

Consonme I nstant: Dehydrated - not anenabl e.

Cream  Condensed cream soups may be made from vari ous creans,
whole mlk, or dry mlk powder. The anount of cream
whol em | k, or dry mlk powder should provide a m ninum of .45%
butterfat to the final product. Exanples:

1. A cream containing 18% butterfat should nake up the product
formulation; this provides .45% butterfat to the product
formul ati on.

2. Dby mlk powder containing 27% butterfat should make up
1.67% of the product formulation.

Dried Meat Soup M xes: Not anenabl e.

Italian Style M nestrone: Soup must contain zucchini.
Identify nmeat in the true product nane.

Pepper Pot: Soup nust contain at |east 20% scal ded tri pe.

Petite Marmte (FR): A soup made with neat, chicken, and
veget abl es.

Scotch Broth: Soup must contain at least 3% nutton in a thick
mutt on brot h.

Veget abl e: Vegetabl e soups made with soup stock are not
consi dered anenabl e.

SQUSE:

This is a nonspecific product that can be made with all pork
bypr oducts.

SOQUTHERN HOTS:
Product is a cooked snoked sausage nmade in the South. Southern

hots is a coined nane that nust be acconpanied by a true
product nane, e.g., "Snoked Sausage."



SOY GRITS:
This is an acceptable nane for Soy Flour.
SOY PROTEI N PRODUCTS

Whenever soy flour, defatted soy grits, soy protein
concentrate, isolated soy protein, and simlar products are
used as ingredients of meat and poultry products, they nust be
called by their common or wusual nanme (e.g., soy flour, soy
protein isolate, etc.). According to the classification or
standard for these itens, soy flour is considered to have
approximately 50% protein, soy protein concentrate contains a
m ni mum of 65% protein noisture-free basis, and soy protein
i sol ate contains a mnimum of 90% protein noisture-free basis.

Two percent isolated soy protein is equivalent to 3.5% bi nders.

If these products are textured, then "textured" should al so be
included in the name. W allow the use of the term "textured
veget abl e protein®™ when the textured soy products are m xed
Wi th spices, colorings, enrichnents, etc., and the ingredients
of the textured vegetable protein are |listed parenthetically.
"Vegetable Protein Product" is an acceptable declaration for a
soy product fortified in accordance with Food and Nutrition
Service regulations. The ingredients of the VPP nust be |isted
parent hetically.

SPAGHETTI :
Sauce with neatballs Must contain at |east 35% cooked
Sauce with neat Must contain at |east 6% neat
wi th neatballs Must contain at |east 12% neat
wi th neatballs & sauce Must contain at |east 12% neat
wi th neat and sauce Must contain at |east 12% neat
w th franks and sauce Must contain at |east 12% franks

SPAGHETTI SAUCE W TH MEAT STOCK:

This spaghetti sauce consists mainly of tomtoes wth
seasoni ng. Product nust contain 5% fresh beef and 12.5%
concentrated neat stock.



SPAGHETTI CS | N CHEESE SAUCE W TH GROUND BEEF:
Product nust contain at |east 12% neat.
SPANI SH RI CE W TH BEEF:
Product mnmust contain at |east 20% cooked beef.
SPECKWURST:

Product should conform to sausage standard (319.140) w thout
the use of byproducts. Chunks of fat are usually present.

SPI CED BEEF:
A cured, spiced, and cooked product.
SPI CES:

The term "Spices" refers to genuine natural spices, whole or
ground. Spices nmay be |listed as "Flavorings."

See: 317.8(b)(7)
381.118(c)

STARCH:
Starch, wheat starch, and cornstarch are synonynous i n neani ng.

When "Vegetable Starch" is used as a designation, it refers to
the starchy materials derived from any vegetable source, e.g.,

pot at oes, peas, etc. Tapioca starch can be wused in
nonst andar di zed products and shall be listed by its conmon and
usual nane, i.e., "tapioca starch.” Tapioca starch and tapioca

flour are not synonynous; the use of tapioca flour is not
sanctioned by FDA Therefore, it cannot be used in neat and
poul try products.

STARCH, MODI FI ED FOCD

This material consists of starch which has been hydrolyzed by
acid or other acceptabl e neans.

STEAK, BEEF SKI RT:

Thi s product consists of strips approximtely 3 inches in width
by 12 to 14 inches in |ength. The strips are from the heavy
muscul ar portion of the beef diaphragm with the serous
menbr anes renoved. The | abel nust show a true product nane,
e.g., "Beef Skirt Steak D aphragm™



STEAK, BONELESS CLUB, DELMONI CO:

These terns are synonynous and are restricted to the neat from
the anterior portion of the beef short loin extending fromthe
T-bone area up to and including the 13th rib.

STEAK, CHI NESE PEPPER:

Product must contain at |east 30% cooked steak. A Chinese dish
usually served with rice. Beef steak is cut in thin strips,
browned, and added to a sauce. Veget abl es are also added to
the sauce; green pepper strips are always used, and other
veget abl es may include celery, onions, scallions, red pepper,
bean sprouts, tonatoes, or water chestnuts.

STEAK, COUNTRY STYLE:
This termis popular in the Southern region of the country. It
resenbles a "Gravy and Swiss Steak" product. Characteristics
of this product are:

1. It is prepared fromthe steaking portions of beef (usually
fromthe round) and brai sed.

2. The neat is nechanically "tenderized" and floured prior to
br owni ng.

3. The neat is browned by sauteing or oven browning, but not
fl ame browned nor cooked in water.

4, Wen a true product name is shown as "Gavy and Beef
Steak," at |east 35% cooked steak nust be used.

5. When a true product nane is shown as "Beef Steak wth
G avy," at |east 50% cooked steak nmust be used.

STEAK, FLANK:
This is an acceptable nane for the flat oval-shaped nuscle
enbedded in the inside of the clod or upper end of the flank
It is practically free of fat and usually used as "London
Broil."

STEAK, PEPPER:

Product nust neet the standard for "Fabricated Steak" in
319.15(d) and contain green and/or red peppers.



STEAK, SALI SBURY:

Fi ni shed product nmust contain at |east 65% neat. Fat is
limted to 30% O her requirenents are:

1. It is an unbreaded cooked product.

2. The nmeat block may contain 25% pork, with the remainder
beef . O, the nmeat block my contain up to 12%
partially defatted chopped beef and pork.

3. Extenders are permtted up to 12% When isol ated soy
protein is used, 6.8% is the equivalent of 12% of the
ot her extenders. Those extenders include, but are not
limted to: cereal, bread crunbs, cracker neal, soy
flour, soy protein concentrate, isolated soy protein,
and textured vegetabl e protein.

4. Meat byproducts are not permtted. Beef heart neat is
permtted.
5. Permtted liquids include, but are not Ilimted to:

water, broth, mlk, cream skim mlk and reconstituted
skimmlk (9 parts water to 1 part NFDM .

6. Product not cooked which conforns to the above may be
| abel ed "Patties for Salisbury.”

STEAK, SANDW CH:
A product conposed of thinly sliced beef. The |abel nust show
a true product nane, e.g., "Wafer Beef Slices Chopped and
For med. "

STEAK, SW SS:
Swi ss Steak and Gravy: Contains not |ess than 50% cooked beef.
Gravy and Swi ss Steak: Contains not |ess than 35% cooked beef.

Product | abeled "Swi ss Steak" nust be floured or dusted before
searing, or may have flour added to gravy.

STEAK, TERI YAKI STYLE:

A slice of beef marinated in a soy solution and then cooked.



STI CKERS:

Stickers, inprints, overprints, etc., that are otherw se
acceptable will be approved with the understanding that they
wi |l not obscure or otherw se detract from the conspi cuousness

of the required | abeling features.
STl CKS:
There are three types of meat or poultry sticks.

1. Meat Sticks, which are an extended "pattie-like" product
and are usually breaded. No nore than 10% extenders and
30% breading are permtted. Wen whole egg, tomato, and
nonfat dry mlk are used, they nust appear as added
ingredients in the true product nane, e.g., "BREADED
MEAT STI CK - NONFAT DRY M LK ADDED

2. The infant finger food type of sticks is usually packed
in jars. It conforms to the sausage standard and mnust
show a true product nane, e.g., "Meat Stick".

3. Nonspecific dry or sem-dry sticks that do not neet the
sausage standard nust be followed by the ingredients
st at enent. I f products neet the sausage standard, they
may be identified as "Snoked Sausage. "

STOCKI NET PACKAG NG

Loosel y woven stockinets may be used to cover neat products if
the products are properly | abeled or nmarked and the | abeling or
mar ki ng remains plainly visible through the covering.

STROGANOFF, MEATBALL:

Product nust contain at |east 45% cooked neatballs. Sauce
portion shall conply with the Stroganoff Sauce standard.

STROGANOFF SAUCE:
The sauce nust contain at |east 10% sour cream or a conbi nation
of at least 7.5% sour cream and 5% wi ne, or 2% sour cream 2
1/ 2% wi ne, and 9 1/ 2% whole m | k.

STROGANOFF SAUCE W TH AND BEEF:
Product nust contain at |east 31% beef or 21% cooked beef based

on the total weight of the product, wth sauce portion
conplying with the stroganoff sauce standard.



STROGANOFF SAUCE W TH AND MEATBALLS:

Product nust contain at |east 31% cooked neatballs. Sauce
portion shall conply with the stroganoff sauce standard.

STROMBCLI (I T):
Product is not considered a traditional sandwich. M ni num neat

requirenent is 25% fresh or 18% cooked neat. The | abel nust
show a true product nane, e.g., "Pepperoni and Cheese W apped
i n Dough.™

STRUCTURED VEGETABLE PROTEI N:

See: Soy Protein Products
STUDZI ENI NA (I T):

A souse. The | abel nmust show the true product nane, "Souse."
STUFFED CABBAGE W TH MEAT | N SAUCE

Product nust contain at |east 12% neat or at |east 8% cooked
poul try.

STUFFED PEPPERS W TH MEAT | N SAUCE:

Product nust contain at |east 12% neat or at |east 8% cooked
poul try.

SUCRCSE:
Decl are on | abel as sugar.

SUGAR CURED:
See: Honey Cured Or Sugar Cured

SUKI YAKI :
Product nust contain at |east 30% beef. Suki yaki consists of
cut up vegetables, e.g., nushroons, |eeks and celery, which are
cooked briefly with thin slices of beef and soy sauce.

SULFI TES:
Subpart D, 21 CFR 182 specifically prohibits the wuse of
bisulfites in neat and in any foods recognized as a source of

Vitam n B-1.

See: 318.7(d)



SULFI TI NG AGENTS:

The presence of sulfiting agents (sulfur dioxide, sodium

sulfite, sodium bisulfite, potassium bisulfite, sodi um
nmet abi sul fite, and potassium netabisulfite) nust be declared on
the label if their concentration in the finished neat or
poultry food product is 10 PPM or higher. However, sone

finished nmeat and poultry food products may be conprised of
mul tipl e separabl e conponents, e.g., potatoes or apple cobbler
in frozen dinner. For these products, if a separable conponent
contains 10 PPM or nore sulfiting agents, the sulfiting agents
nmust be declared even though the total product contains |ess
than 10 PPM of sulfiting agents. When sulfiting agents are
required to be decl ared under conditions described above, their
decl aration shall be according to the foll ow ng:

1. Sulfiting agents shall be declared by their specific
nanme or as "sulfiting agents."

2. Declaration shall be in the ingredients statement in
order of predom nance or at the end of the ingredients
statement with the statement "This Product Contains
Sul fiting Agents" (or specific name(s)).

3. Wien the total product contains |less than 10 PPM but a
separabl e conponent contains 10 PPM or nore, the
sulfiting agent nust be declared as part of the
conmponent according to (1) and (2) above.

See: Policy Meno 094B dat ed Decenber 17, 1986

SUMVER SAUSAGE:

Product may be a sem -dry or cooked sausage. Meat byproducts
and extenders are permtted.

SVEET AND SOUR PORK, BEEF OR POULTRY:

Product requires at least 25% neat or poultry neat, or 18%
cooked neat or poultry neat. Product also requires sufficient

traditional sweet and sour ingredients (fruit, fruit juices,

vinegar, etc.) to inpart sweet and sour characteristics.

SYLTA:

A Danish variety of Head Cheese. The |abel nust show the true
product nanme, "Head Cheese.”



TACO
Product mnust contain at |east 15% neat.

TACO FI LLI NG
Product nust contain at |east 40% fresh neat. The |abel nust
show true product nanme, e.g., "Taco Filling with Meat," "Beef
Taco Filling," or "Taco Meat Filling."

TACO FI LLI NG KI ND
Product must contain at |east 40% raw poultry neat.

TAGS, TISSUE STRI PS, BRANDS
When tags, tissue strips, brands, etc. are used to apply
ingredients statenents on sausages and other products in
casings or link form the only additional marking required is
the official inspection |egend. However, if other features are
added, e.g., the product nane, all applicable required | abeling
features are required.
See: 316. 10

TALLOW

Accept abl e product name for the nmeat food product consisting of
rendered beef fat or nmutton fat or both.

TAMALES:
Product nust contain at |east 25% neat. Tamales prepared with
neats other than beef and/or pork nust include them in the
product nane, e.g., "Chicken Tanale" or "Chicken and Beef
Tamal e".
See: 319. 305

When i nedi bl e wrappi ngs are used, they nust be indicated:

a. In the product nane, e.g., "Beef tanale Wapped in Corn
Husk. "
b. As a qualifier to the product nanme, e.g., "renove

par chnent paper prior to eating," or

C. As information in the preparation instructions, e.qg.
"renove the inedible covering prior to serving."

The wrapper cannot be included as part of the net weight.



Filling - nmust contain at |east 40% beef.

Pie - nust contain at |least 20% fresh neat. Filling must be
at least 40% of the total product.

(kind) - nust contain at |east 6% poultry neat.

(kind) Wth sauce or gravy - nust contain at |east 5% poultry
meat .

(species) - nust contain at |east 25% neat.

(species) Wth sauce or gravy - must contain at |east 20%
fresh meat .

TAQUI TOS:
A Mexican dish requiring at |east 15% neat. Cooked neat
product is cut into strips or shredded and placed in center of
tortilla. The tortilla is then rolled around the filling.

TASAJO SALTED BEEF (SP):

MPR not to exceed 2:1. Product is stitch punped and cured in
salt brine for 72 hours or nore after which it is dried with
circulated warmair for a period of at |east 20 days. If the
itemis dipped in a tallow mxture, a statenent nust be shown
contiguous to the product nane identifying the constituents of
t he di ppi ng m xture.

TEAWURST OR TEEWJURST:

A cooked or uncooked product processed with or wthout curing
and cold snoked 2 to 5 days. It is ground or coarsely chopped
and is characterized by a soft spreadable texture. Typi cal
nmeat ingredients include: pork, beef, pork bellies, and bacon.
Fresh pork bellies may be used in place of pork fat and bacon.

TEMPURA:

A Japanese dish consisting of shrinp, fish, vegetable, neat,
poultry etc., each dipped in an egg batter and deep fried. The
| abel nust show true product name, e.g., "Chicken Tenpura,"”
"Pork Tenpura," etc.

TENDERAY:
The term "Tenderay" is appropriate for display on [|abeling
materials and for application by nmarking devices in

est abl i shnments operating under Federal neat inspection when the
carcasses involved are from the better grades of beef (those



meeting the specifications for commercial grade or better).
These carcasses should be held follow ng slaughter for at |east
44 hours at a tenperature of 65 to 68 F in an atnosphere
having a relative humdity of between 80 to 85% and exposed to
active ultraviolet rays during this period to inhibit the
grow h of surface nold and bacteria. The hold period may be
reduced to 24 hours for the beef cuts known as "ribs" and
“"trimmed loins.”™ The conpany shall maintain |abeling records
identifying in detail how the neat involved is handl ed.

TERI YAKI , MEAT OR POQULTRY

Cubes or slices of neat or poultry neat which have been
marinated in a sauce containing soy sauce, sone kind of
sweetener, and wusually ginger, garlic, or wne. When the
mari nat ed product is conbined with additional sauce the product
nane nust reflect the sauce; for exanple, "Beef Teriyaki wth
Sauce. "

See: Teriyaki Products when product has not been cooked.

TERI YAKI PRODUCTS:
Meat and poultry teriyaki products are not required to be
cooked, provided a promnent statenment is on the principal
di splay panel informng the consuner that the product is not
cooked. Exanple: "Ready to Cook," "Raw," and "Ready to Bake."
See: Policy Meno 012 dated Septenber 8, 1980

TETRAZZI NI, POULTRY OR BEEF:

Product nust contain at |east 15% cooked poultry or cooked

beef. Made with diced cooked poultry or meat in a rich cream
sauce containing sherry. This is added to cooked spaghetti or
noodles in a casserole. Usually topped with bread crunbs or

grated cheese.

TEXAS HOTS:
A coined nane for a snoked sausage nmade in Texas. The | abe
nmust show true product nane, i.e., "Snoked Sausage."

TEXTURED VEGETABLE PROTEIN (Textured Vegetable Protein Product)
FOR COOKED MEAT and/or POQULTRY MEAT:

If the cooked nmeat and/or poultry neat to TVP ratio exceeds
9:1, then the TVP is declared by its common or usual nanme in
the ingredients statenment only. If the cooked neat and/or
poultry nmeat to TVP ratio is less than 9:1 but at least 7:1
the | abel nust contain a qualifying phrase cont i guous to



t he product nane, e.g., "Chicken Sal ad, Textured Veget abl e
Prot ei n Added. "

If the cooked nmeat and/or poultry nmeat to TVP ratio is |ess
than 7:1, the TVP nust be shown in the product nane, e.g.
"Chi cken and Textured Vegetable Protein Sal ad."”

TEXTURED VEGETABLE PROTEIN (TVP) PRODUCTS- FRESH MEAT OR POULTRY
MVEAT RATI CS:

The follow ng guidelines and |abeling requirenents have been
established regarding use of TVP in products other than patties
and pi zza toppings.

If the ratio of fresh neat or poultry neat to TVP is greater
than or equal to 13:1, the TVP product is not considered to be
characterizing or deceptive, e.g., 40% fresh neat: 3% textured
soy flour = 13.3:1, and the TVP only needs to be shown in the
i ngredi ents statenent only.

If the ratio of fresh neat or poultry nmeat to TVP product is
|l ess than 13:1 but greater than or equal to 10:1, the TVP is
characterizing and nust be shown contiguous to the product
nane, e.g., "Hot Dog Chili Sauce nmade wth Beef Textured
Veget abl e Protein added."”

If the ratio of fresh neat or poultry neat to TVP is |ess than
10: 1. The TVP must be |abeled as part of the product nane,
e.g., as "Beef and Textured Vegetable Protein Hotdog Chili
Sauce" or "Hotdog Chili Sauce Made with Beef and Textured Soy
Fl our. ™

TEXTURED VEGETABLE PROTEI N PRODUCTS ( LABELI NG) :
See: Soy Protein Products

THURI NGER:

Usually classed as a "Sem -Dry" sausage with an MPR of 3.7:1
It is usually snoked and conplies with the follow ng factors:

1. Pork fat as such may conprise up to 10% of the total
i ngredi ents.

2. Heart neat (Beef or Pork) may conprise up to 50% of neat
i ngredi ents.

3. Tongue neat (Beef or Pork) may conprise up to 10% of
nmeat i ngredients.



4. Cheek neat (Beef or Pork) may conprise up to 50% of eat
i ngredi ents.

5. No binders or extenders are all owed.
6. "Cooked Thuringer” can contain up to 10% added wat er.
7. Acceptabl e product nanmes for uncooked thuringer include:
"Beef Summer Sausage - Thuringer Cervelat" and "Sunmer
Sausage - Thuringer Cervelat."
TI TANI UM DI OXI DE:
When Titanium Dioxide is used in poultry salads, a qualifying
phrase shoul d appear under the product name stating that the
product has been "Artificially Witened" or "Artificially
Li ght ened. "
TOCI NO
Spani sh word for salt Pork or Bacon.
TOCI NO, POULTRY:
A fanciful name for a tocino product nade from poultry. The
fanci ful name nust be followed by a true descriptive product
nane, e.g., "Chicken Tocino, Sliced, Marinated, Cured Chicken
Thi gh Meat."
TOCINO (Filipino or Philippine Style):

The thinly sliced piece of neat taken fromeither the hind | eg

or shoulder portion of the pork carcass. The product is
treated with salt, sugar, and nitrite and/or nitrates, wth
optional ingredients of ascorbic acid, spices, nonosodium
glutamate, and phosphates. Acceptable color agents are
annatto, beet powder, and paprika that nust be shown as
"artificially colored.” A true product name nust be shown on

the label, e.g., "Sliced Marinated Cured Pork Shoul der Butt."
TOVATO AND BACON SPREAD

Product nust contain at |east 25% cooked bacon.
TOVATO PRODUCTS:

Declaration of tomato product in the ingredients statenent is
as follows:

1. Whol e Tonmat oes - show as " Tomat oes"”



2. Tomato Puree - show as "Tomat o Puree"
3. Tomato Paste - show as "Tonato Paste"

a. Tomat o paste or puree and water nay be declared as
"Tomat 0" or "Tomatoes" provided:

(1) Paste or puree is made from whol e t omat oes.

(2) The finished tomato product has a solid content of
not less than 6.2% a specific gravity of 1.0263
at 25 degrees Celsius, or a refractive index of
1. 341 at 20 degrees Cel si us.

(3) "Tomato" or tomatoes mnmust be sublisted to show the
tomato product and water, i.e., tomatoes (tomato
puree, water) [21 CFR 101.4 (a) (1)].

b. Tomat o paste and water nay be declared as tomato puree
provi ded:

(1) Paste is made from whol e t omat oes.

(2) The finished product has a solid content of not
| ess than 8% but | ess than 24%

(3) "Tomato puree"” nust be sublisted as tomato paste
and water [21 CFR 155.191 (a) (3) (iv)].

4. Tomato Juice cannot be nade from puree or paste.
TOVATO- STI CKS, PUDDI NG OR RI NG

A nonspeci fic sausage-li ke product containing tonmatoes.
TONGUE- CHEEK TRI MM NGS:

Labeling term nol ogy for the various kinds of tongue and cheek
trimm ngs shall be as foll ows:

1. "(Species) salivary glands, |ynph nodes, and fat (cheeks)"”
shall be wused to identify the tissues remaining after
trimm ng "cheeks."

2. "(Species) tongue trimmngs" shall be used to identify all
ti ssues except cartilage and bone that are obtained by
converting long-cut to short-cut tongues. Thi s conversion
is done by making a transverse cut anterior to the
epiglottis, renoving the soft palate and epiglottis, and
cutting through the hyoid bone. Approximately 1 1/2 inches



of the bone is left with the tongue. "(Speci es) tongue
trimmngs" may also be used to identify salivary glands,
| ynph nodes, and fat from which the nuscle tissue has not
been renoved.

3. "(Species) salivary glands, |ynph nodes and fat (tongue)”
must be preceded by the nanme of the species from which
deri ved. Tongue neat should not include any tissues
described in paragraph 2.

4. Trimmngs from the tongue itself should be identified as
"tongue neat" preceded by the nane of the species from
whi ch derived. Tongue neat should not include any tissues
described in paragraphs 2 and 3 above.

TONGUE SPREAD:

Product nust contain at |east 50% fresh tongues or 35% cooked
t ongues.

TOPPI NG - (Species) or (Kind):
Topping is an acceptable product nanme for a nonstandardi zed
product containing the species or kind indicated as well as
vari ous other ingredients. The ingredients statenment nust
foll ow the product nane.
See: Pizza Topping M X

TORTELLI Nl W TH MEAT
Product must contain at |east 10% neat.

TORTI LLA W TH MEAT:

Product nust contain at |east 10% neat. Tortilla is a thin
flat unl eavened nasa cake which is baked on both sides.

TOSTADA W TH MEAT:

Product nust contain at least 15% neat. A tortilla is usually
topped wth refried beans, neat, cheese, and fresh vegetabl es.

TOURI STEN WURST:

A sem -dry type of sausage. The MPR nust not exceed is 3.7:1.



TRI CHI NAE TREATMENT:

Al'l sausage and neat food products containing pork that are
nei t her cooked nor wunderstood by the public to need to be
cooked prior to serving nust be treated by one of the
prescri bed net hods.

See: 318.10

"TROPI C CURE" PORK PRODUCTS:
Pork products when ready for shipment from the official
establ i shnment nust have a noisture protein ratio not in excess

of 3.25:1, and a salt content not |ess than 6%

See: Manual 18. 29

TRUFFLES:
Meat food product, e.g., "Liver Pate wth Truffles" or
"Sandwi ch Spread with Truffles" would be expected to be
prepared with at the least 3% truffles. Label s of product
containing less than 3% truffles should indicate the anount of
truffle content in the name, e.g., "Liver Pate wth 2%
truffles.” If the name does not feature truffles and they are
mentioned only in the list of ingredients, we have no m ni num
requi renent, provided the illustration does not show truffles.

TURBI NADO!

Partially refined sugar that nust be identified in the
i ngredi ent statenent as "Turbi nado sugar."

TURF & SURF:

A coined nanme on a product containing beef and seafood which
nmust be followed imediately by the true product name, e.g.
"Beef Rib and Lobster Tail."

TURKEY BRAUNSCHWEI GER:

The product nane nust be shown on the |abel as "Turkey Liver
Sausage."” No byproducts other than liver are permtted in the
pr oduct .

TURKEY CHOPS:

Turkey chops are prepared by cutting the frozen breast into
slabs with each cut being nade perpendicular to the long axis
of the keel bone (sternum. The larger slabs are split in half
through the center of the sternum resulting in two individual



servings of nmeat with a piece of bone on one side and a thin
| ayer of skin on the other. The snaller pieces at each end of
the breast are left intact as individual servings. The word
steak is wunsuitable because a turkey steak is boneless by
definition.

TURKEY HAM

Product otherwise conformng to the standard for turkey ham
under section 381.171 of the poultry products inspection
regul ati ons but weighing nore than the original weight of the
turkey thigh neat used prior to curing shall be descriptively
| abel ed as foll ows:

(1) The product name must include in addition to "Turkey
Ham', words that specify the amount of the additiona
substances, e.g., "and % Water," "Wth %
Wat er Added," or "Turkey Ham and WAter Product %
of Weight is Added Ingredients.” (The ingredients of
t he added solution may be incorporated into the product
nane, e.g., "Turkey Ham and Water Product % of
Wei ght is Added Water, Salt, Dext r ose, Sodi um
Phosphate, and Sodium Nitrite.") The blank is filled
in with the percent determned by subtracting the
original weight of the turkey thigh neat from the
wei ght of the cooked finished product. "Turkey Ham and
12% Water” is an exanpl e.

(2) In retail and non-retail size packaging, the qualifying
statenents described in (1) nmust be shown in lettering
that is either not less than three-eighths inch in
hei ght or is at |least one-third the size of the letters
used in the product name and in the sane color and
style and on the sane background as the product nane.
Full length of the product |abeling is not required.

(3) The "Turkey Hani portion of the product nane nust be
qualified with the statenment "Cured Turkey Thigh Meat"
in the manner described in 381.171(e). This may be
effected by using an asterisk as long as there is no
type or other designs between the total product nane
and the qualifying statenent. O her neans of
qualifying "Turkey Hant wll be evaluated based on
clarity. Aternatively, the total nanme as described in
(1) and (2) may be qualified with a statenent that
includes "Cured Turkey Thigh Meat" and the anpunt of
added water, e.g., "Cured Turkey Thigh Meat and 12%
Water." The statenment should be presented in the
manner described in 381.171(e).



(4) The product nane shall be further qualified with the
statenent(s) required by section 381.171(f) and any
other statements required in Part 381. A product
conplying with the standard for Turkey Ham containing
added water, and descriptively |abeled as stated above,
must be produced under a Partial Quality Control (PQC
program approved by the Processed Products Inspection
Division (PPID) prior to the use of the approved | abel.

See: Policy Meno O057A dated Septenber 16, 1985

TURKEY HAM PRODUCTS CONTAINING GROUND TURKEY THIGH MEAT
( LABELI NG :

Smal | ampunts of ground turkey thigh neat nmay be added as a
bi nder in turkey ham products as defined in 381.171 without
decl aration, provided the ground turkey thigh neat is nade from
trimmngs that are renoved from the turkey thighs during the
boning and trimm ng process. The amount of ground turkey thigh
neat that nmay be used can represent no nore than the anount
that was trimred and in no case nore than 15% of the weight of
the turkey thigh neat ingredients when fornulated. Product s
cont ai ning any ground turkey thigh neat not renoved during the
boning and trimm ng processes or products containing nore than
15% ground turkey thigh neat nust be |abeled to indicate the
presence of the ground turkey thigh neat, e.g., "a portion of
ground turkey thigh neat added.” The provision in the
regul ations (381.171(f)) regarding the required use of
term nol ogy, e.g., "Chunked and Forned," "Chopped and Forned,"
and "Gound and Fornmed" will continue to be foll owed.

See: Policy Meno 059 dated March 29, 1983
TURKEY LOAF: CURED, CHOPPED, ( CANNED):

May contain seasonings, cures, and no nore than 3% water at
formul ation. Binders and extenders are not permtted.

TURKEY SALI SBURY STEAK:

Product must contain at Ileast 55% turkey neat in natural
proportions (light and dark) or 65%turkey with skin and fat in
natural proportions (skin 10% turkey neat 55%. Maxi mum
amount of binders and extenders is 12%

TURNOVERS:
Product nust contain 25% neat or 14% poultry neat. Simlar to
pi es except the dough is folded. Cheese may be substituted for
meat or poultry neat in an anount not to exceed 50% under the
condi tions outlined bel ow



1. Cheese nust be part of the product nanme, e.g., "Beef and
Cheese Turnover" or "Chicken and Cheese Turnover."

2. Imtation Cheese, substitute cheese, cheese food, and cheese
spreads are not acceptable replacenents for cheese.

TZI MVES:

The true product nane is "Beef and Vegetables" (or simlar
wor di ng) when at |east 50% beef is present in the product.
"Veget ables with Beef" (or simlar wording) is acceptable when
at | east 35%raw beef is used.



UKRAI NI AN SAUSAGE:

A dry sausage nade from l|ean pork and/or veal chunks,
containing |large anounts of garlic which dom nates the flavor.
It is cooked and snoked at high tenperatures (around 180 -185
F) for 4-5 hours and then air dried. The water activity (Aw) of
t he finished pr oduct shal | not exceed 0.92 or a
noi sture/ protein ratio 2.0:1 or |ess.

UNCOOKED PRODUCTS WHI CH HAVE A COOKED APPEARANCE:
See "Breaded and Pre-Browned."
UNCURED ( LABELI NG REQUI REMENTS LABELED AS):

Products, e.g., bacon, pepperoni, or ham in which nitrite
and/or nitrate is required or expected, nay be prepared w thout
such cures when the product nanme is i medi ately preceded by the
term "Uncured,” as part of the product name in the sanme size
and style

of lettering.

These  "uncured" products  rnust conply wth performance
characteristics as stated in 317.17(b), i.e., they nust be
simlar in size, flavor, consistency, and general appearance to
such product as comonly prepared with nitrate or nitrite, or
both. To conmply with 317.17(b) of the regulations, it is not
necessary to submt a product sanple for adm nistrative review
for a product-by-product evaluation as part of the prior [|abel
approval process because the product nane conveys the
performance characteristics expected of the uncured version.

Ot her products, e.g., a snoked sausage, which are frequently
found in either the cured or uncured state, may be prepared
W thout curing ingredients, e.g., nitrite or nitrate. These
uncured products nmay or may not be |abeled as "Uncured.™ | f
they are so |abeled, sanples are not required for
adm nistrative review, but |abeling and handling statenents are
required simlar to 317.17 whenever the term "Uncured" is
voluntarily used as part of the product nane.

See: Policy Meno 063 dated January 12, 1984
UNSKI NNED PORK JOWLS:

When permtted in product nust be |abeled as "Unskinned Pork
Jow s. "

See: Pork Skins



VARI ETY MEATS | N FRANKS:

Cooked sausages with variety neats (byproducts) identified in
319. 180(b) rmust contain not less than 15% red skeletal neat
based on total neat block weight. The neat block includes
nmeat, neat by-products, and if applicable, poultry.

VARI ETY PACKS - HORS D CEUVRES:

Whenever FDA regul ated products are included as a part of a
vari ety pack bearing the |legend (e.g., seafood hors d' oeuvres
included with nmeat and poultry hors d' oeuvres), the I|abeling
information nust still be reviewed to assure accuracy. FDA
regul ated products that are found mslabeled should be
corrected according to the policies of the FDA before the | abel
can be approved.

VEAL AND PEPPERS | N SAUCE:
Product nust contain at | east 30% cooked veal .
VEAL BI RDS:

Product is simlar to a turnover made with neat and no nore
than 40% stuffing. Categories of products are as foll ows:

1. Veal Birds - At | east 60% veal

2. Veal Birds Beef Added - At |east 60% veal and beef of
whi ch 20% may be beef

3. Veal and Beef Birds - At |east 60% veal and beef of
whi ch up to 50% may be beef

4, Veal Birds (nmade from patties) - Birds made from
patties shall bear a true product nanme descriptive of
patty used, e.g., "Veal Birds made with Veal Patties -

Beef Added." The patty portion shall contain 70% neat.
VEAL CORDON BLEU (FR):
The standard requires at | east:
1. 60% veal;
2. 5% ham Canadi an bacon, or cooked cured pork | oin; and

3. Cheese (either Swi ss, G uyere. Mozzarel |l a, or
Past euri zed Processed Sw Ss)



If the product is breaded, it nust be shown in the product
nane. When the product is nmade with other than solid pieces of
neat, "Chopped and Forned" nust be shown contiguous to the
product nanme. Beef is not permitted in this product.

Veal that has been injected with water and phosphates and used
for Veal Cordon Bleu should be |abeled "Veal Roll Cordon Bl eu"
or other descriptive nanes as appropriate.

VEAL CUTLET:

Must be a solid piece of neat from the round; slice thickness
may vary. However, conbining several thin slices to represent
a single cutlet is not permtted.
VEAL DRUMSTI CK, BREADED:
May not contain nore than 15% water or nore than 10% ext enders.
VEAL FRI CASSEE:
Must contain at |east 40% neat.

VEAL PARM G ANA:

The foll owi ng categories of products exist:

1. "Breaded Veal Parmgiana" is the product nanme for a
solid piece of veal that is breaded and topped wth
cheese and tomato sauce. Breaded cooked veal nust

represent 40% of the finished product.

2. "Breaded Veal Parm giana, Chopped and Forned Beef (or
Beef Fat) Added" is the product nane for chopped veal
wth up to 20% beef and/or beef fat added that 1is
formed, breaded, and topped with cheese and tonato
sauce. The chopped and fornmed beef added statenent is
shown one-third the size of "Veal" contiguous to the
product nane. Breaded cooked patty nust represent 40%
of the finished product.

3. "Breaded Veal Parm giana made with Veal Patties, Beef
(or Beef Fat) Added" is the product nane for a veal
patty containing at l|east 70% fresh nmeat (in unbreaded
patty) of which 20% may be beef or beef fat. The patty
is breaded, topped with cheese and tomato sauce. The
entire qualifying statenent in the product name is to be
shown 1/3 size of "Veal" contiguous to product nane.
The breaded cooked patty represents 40% of the finished
pr oduct .



4. Breaded Veal and Beef Patty Parm gi ana. The patty my
be prepared in proportions as governed by 317.2(f)(1)(v)
of the regulations; the mninum neat patty requirenent
is 50% If the product is breaded, the name nust
reflect this fact. The cheese conponent of the product
does not have to be shown in the nanme of the product. A
specific kind of cheese is not required, although
Ronmano, Mbzzarella, and Parnesan are the usual types
used. No specific spelling of the word "Parm giana" is
required. Nane applies to a "Cooked Product Assenbl ed,
Ready to Heat and Eat."

The | abeling of Veal Parm giana nmade from a veal patty shall

i nclude veal patty in the product nanme, e.g., "Breaded Veal
Parm giana made wth Veal Patties" or "Breaded Veal Patty
Parm giana.” The ingredients of the veal patty do not have to

be part of the product nane.
See: Policy Meno 092 dated Decenber 16, 1985
VEAL PATTI ES:

Up to 20% beef and/or beef fat of the neat block permtted.
Beef and/or beef fat nust show in the true product nane, e.g.,
"Veal Patties, beef added" or "Veal Patties, beef fat added."
Beef and/or beef fat in excess of 20% of the neat block nust
show as "Veal and Beef Fat Patties."

VEAL SCALOPPI NI :

Veal and sauce type product that nust contain at |east 35%
cooked sliced veal.

VEGETABLE BEEF PI E:
Product nust contain at | east 25% neat.
VEGETABLE DECLARATI ON ON LABELS:

1. The use of the terns onion, garlic, celery, and parsley
shall nmean fresh, frozen, or canned.

2. Processed onion or garlic must be qualified in a manner,
e.g., "dried" or "dehydrated onion"™ or nmay be shown as
"onion flakes" or "powdered."

3. It is wusually not necessary to show vegetables as whole,
diced, sliced, granulated, powlered, or pureed; however,
whenever the nanme of the vegetable is necessary to describe
a food, then the name of the vegetable should be nodified
to show the formof its degree of processing.



4. Onion or garlic juice to which water has been added shall be
noted, e.g., onion juice with water added.

5. Celery seed may be listed as a spice.

6. Celery salt shall be shown as celery salt.

7. Ol of celery may be listed as a flavoring.
VEGETABLE GUM

Decl are conmmon or usual nane of each vegetable gum e.g., Quar
Gum

VEGETABLE HAM CASSERCLE:
Product nust contain at |east 25% ham
VEGETABLE PI E W TH:

"Speci es" neat nust contain 12% neat on a raw basis. "Ki nd"
poultry nust contain 7% cooked poultry.

VEGETABLE PROTEI N PRODUCT (VPP):

See: Soy Protein Products

VEGETABLE STEW W TH: M NI MUM MEAT CONTENT

Meat bal | s 12% neat

Meat 12% neat

Meat Sauce or G avy 6% nmeat

Sauce and Meat 12% neat

Poul try 6% cooked poul try neat
VENI SON:

See: Gane Meats

VI ENNA SAUSAGE - PACKED | N BEEF BROTH:

Product nust contain 80% sausage to be in conpliance prior to
i nclusion in can. Broth conponent to have a MPR of not nore
than 135:1. A manufacturer holds trademark rights to the terns
"Vi enna" and "Vienna Beef."



VI NEGAR:

Product nust contain at |east 4 grans of acetic acid per 100
cubic centinmeters (approxinmately 4% acetic acid). Thi s
strength is referred to as 40 grain vinegar. Ci der vinegar,
whi ch during the course of manufacture has devel oped an excess
of acetic acid over 4% nmay be reduced to a strength not |ess
4% Ci der vinegar so reduced is not regarded as adulterated
but nust be labeled as to its nature as "diluted" or "water
added" cider vinegar. However, when vinegar of any
concentration (not |less than 4% acetic acid) is used in a food
product, the only |abeling requirenent is "vinegar." Statenents
like "diluted" or "water added” are not required.

VI NEGAR PI CKLE:
Sausage in vinegar pickle is approved wth the understanding

that sausage is conpletely covered with pickle and that the
pi ckl e has a pH | evel not higher than 4.5.



WATER BASE SOLUTI ONS I N RED MEAT | N MEAT PRODUCTS:

Solutions intended to inpart flavor (not extend the product)
may be added in any amount to uncooked, cured and uncooked,
uncured red neat products including those that have been

chunked, ground, wafer sliced, etc., and forned/shaped.
Whenever an uncooked, cured red neat product is injected,
massaged, tunbled, etc., wth a flavoring or seasoning

solution, the product nane nust be qualified with a statenent
indicating that the addition of a solution has taken place

e.g., "Containing 6% of a Solution,” "Injected with up to 12%
of a Flavoring Solution.”™ The qualifier nust appear contiguous
to the product nane whenever it appears on the | abel. The

ingredients of the solution may acconpany the qualifier or
appear in |locations prescribed for ingredient statenents.

For products marinated (i.e., soaked, steeped, nmassaged,
tunbled, or injected in order to inprove taste, texture,
tenderness, or other sensory attributes, such as color or
juiciness) and identified as "marinated,” the solution added is
limted to 10 percent. The qualifying statement nust include
the percentage of solution contained in the product, e.g.,
"Marinated with up to 8% of a Solution of Water, Salt, and
Sugar . "

In situations where it has been customary to coat a product by
rubbi ng, spraying, or dipping water nmxed wth seasonings,
flavorings, etc., onto the surface of the neat, the qualifying
statenent describing this treatnment does not have to include
the anobunt and a partial quality control programis not needed.
| f, however, these conponents are incorporated into the nmeat by
excessive rubbing, massaging, or tunbling, a qualifying
statenent indicating the conposition and the anount of any
sol ution absorbed is needed as described herein. An approved
partial quality control programis al so needed.

The addition of an enzyne solution to neat products is |[imted
to 3 percent of the raw neat product (green weight) by the neat
i nspection regulations (9 CFR 318.7(c)(4)). If a product is
treated with an enzynme solution and a flavoring solution,
separately or in one step, both treatnments nust be separately

identified on the label, e.g., "Tenderized wth Papain,"” and
"Marinated with up to 7% of a Solution.”™ No particul ar order
is required for these qualifying statenents. Combi ned

tenderi zation/ marination solutions are limted to 10 percent of
the raw neat product (green weight).

For all products, the qualifying statenent nust be at |east
one-fourth the size of the largest letter in the product nane.
If the ingredients of the solution acconpany the qualifier,



they nmust appear in print at |east one-eighth the size of the
| argest letter in the product nane. Product nane |abeling
prom nence gui delines are found in Policy Meno 087A

For wuncooked products, the percent added substances for the
| abel statenent is determ ned by subtracting the fresh (green)
wei ght of the article fromthe weight of the finished (total)
product, i.e., after injecting, marinating, etc., dividing by
the weight of the fresh article, and multiplying by 100.

In all situations where the percentage of a solution is
di sclosed, a partial quality control (PQC) program for the
addition of solutions nust be approved before the | abel can be
used regardl ess of the amobunt of sol ution added.

Since the neat inspection regulations (9 CFR 319.101 and 102)
al |l ow uncooked corned beef brisket to contain 20 percent, and
uncooked corned beef round and other cuts to contain 10 percent
of a curing solution above the weight of the fresh, uncured
(green weight) product w thout disclosure, the above | abeling
schene does not apply until these levels are exceeded. | f
these levels are exceeded, the total anount of added sol ution,
not just the |evel above conpliance, nust be indicated in the
f or mat described for ot her uncooked, cured products.
Simlarly, the | abeling schene does not apply to uncooked cured
pork trimm ngs or uncooked cured pork products that are not
| abeled to indicate the presence of hans, |oins, shoulders,
butts, picnics, or cured pork made from parts not covered by
the cured pork products regulation (9 CFR 319.104) until nore
than 10 percent added substance is present.

This policy meno does not apply to uncooked cured pork products
covered by the cured pork products regulation. The |[|abeling
schemes for indicating the presence of added substances in
these products are outlined in the neat inspection regulations
(9 CFR 319.104 and 105) and FSIS Directive 7110.2 (Rev. 1).
The percentage of the weight of added ingredients is determ ned
as descri bed above.

Cooked red meat products containing added substances are
addressed in Policy Meno 084A.

See: Policy Meno 066C dated Novenber 30, 1994
WATER- DECLARATI ON:

The use of water nust be declared in the ingredients statenent
of all products with the exception of the foll ow ng:

1) The water added to lactic acid starter culture (.05%
or less) for the purpose of rehydration.



2) The water added to products which are freeze-dried or
sprayed-dri ed.

WATER I N CANNED SAUSAGE:

Water, not to exceed 8% of the total product weight, may be
used in the preparation of precooked pork sausage |inks
i ntended for canning. The amount of water wused is for the
pur pose of replacing that which is lost during the processing
operation that takes place prior to canning. The weight of the
sausage at the time of canning shall not exceed the weight of
the fresh uncured neat ingredients plus the weight of the
curing ingredients and the seasoni ng ingredients.

WATER- M STED AND | CE- GLAZED MEAT AND POULTRY PRCODUCTS:

When neat or poultry products are water-msted or ice-glazed,
t he net weight of the product nmay not include the weight of the
water or ice. An acknow edgnent to this effect nust be
indicated on the |label application form A prom nent and
conspi cuous statement nust appear on the principal display
panel adjacent to the product nanme, describing that the product
is protected with a water-mst or ice glaze (e.g., "Product
Protected Wth Ice d aze").

If the manufacturer can show that a water or ice glaze is
sublinmed from the unpackaged product during freezing so as not
to conpromi se the integrity of the product's fornulation or the
standard with which it nust conply, the |abeling of the product
need not bear the statenents identified above. A parti al
quality control program to assure that such a water-m st or
ice-glaze is not present in the product as sold nust be
approved before | abels for these products are used.

Because the regulatory standard 319.15 precludes the addition
of water -- hanburger, ground beef and chopped beef patties
cannot be ice-glazed and, if there is evidence of an ice-glaze
on such patties subsequent to freezing, they must be | abeled
appropriately to be sold in commerce, e.g., as "beef patties.”
However, water-m sting of fornmed hanburger, ground beef, or
chopped beef patties just prior to freezing individual patties
is permtted if (1) the water applied in msting acts as a
processing aid to prevent shrinkage of the patties, and (2) the
m sted water sublines from the surface of the patties during
the freezing process such that the weight of the patty exiting
the freezer does not exceed the green weight of the patty just
prior to water-m sting and freezing.

See: Policy Meno 108B dated June 24, 1993



VEEl SSWURST:

An acceptable nane for fresh sausage. It is usually nade of
pork or veal and nust be thoroughly cooked before eating. I t
is of German origin, which nmeans Wite Sausage-simlar to
Br at wur st . Wi sswur st Wi th mlk should be |abeled
kal bsbr at wur st . Weisswurst with mlk and eggs should be
| abel ed Bockwur st .

VELSH RAREBI T SAUCE W TH COOKED HAM

Product nust contain at |east 20% cooked ham in the total
formul ati on.

VHEAT GLUTEN:

Acceptable for use to bind fresh neat cuts, e.g., boneless
| oins, boneless legs, and livers together, so that they may be
cooked and sliced without falling apart. The anmount used
shoul d not exceed 2% of the weight of the total product. The
product nane shall be qualified by the phrase "Weat G uten
Added. "

Wheat gluten is not acceptable for use with chunked and/or
chopped specific products as roasts, rolls, and reforned neat
cuts.

Acceptable in nonspecific products and hone-style neat | oaves
within the prescribed limts of other extenders and binders.

VHEAT PI LAF WTH CRI SP BACON

Product is formulated with water, wheat, bacon, and condi ment al
substances. Acceptable as a nmeat food product.

VHEY PRCODUCTS:

Dried whey, reduced |actose whey, reduced mnerals whey, and
whey protein concentrate are the common or usual nanes of whey
products (in dry form only) that may be used in neat food
pr oduct s. They may be used as binders and thickeners in
sausage and bockwurst at up to 3 1/2% in chile con carne and
pork or beef with barbecue sauce at up to 8% and in imtation
sausages, soups, stews, and nonspecific |oaves in anounts
sufficient for purpose. They may also be used in batters

gravy m xes, and breadings. Wey products should be declared
by their common or usual nanes on product | abels.

See: 318.7(c)(4)
381. 147(1) (4)



VH TE HOTS:

A fanciful nane used wth non-standardi zed sausage-like
products and nust be qualified with a descriptive product nane,
e.g., "A Pork, Beef, and Nonfat Dry MI|k Product." "Wite
Hots" is also used as a fanciful name on |abeling for Cooked
Wei sswurst (an uncured sausage) or Cooked Bockwurst (an uncured
meat food product).

VHOLE HOG SAUSAGE:

Must contain all primal parts of a hog. Hearts and tongues, in
natural proportions, are permtted ingredients in whole hog
sausage when declared in the ingredients statement. O her neat
byproducts are not permtted in whole hog sausage.

See: 319. 144
W ENER SCHNI TZEL (GR):

A veal cutlet prepared by dipping in egg, flour, and bread
crunbs and frying to a gol den brown.

W LD BOAR

Products prepared fromw | d boar fromferal sw ne are anenable
and subject to the neat inspection regul ations.

"WIld Boar" is an acceptable | abel termfor a product, provided
the words "WIld Boar" are directly followed by the statenent
"Meat from Feral Sw ne." The st atenent "Meat from Feral
Swi ne" nust appear prominently on the principle display panel
as described in 317.2(d)(1)(2) and (3). |If the statenent "Meat
from Feral Swi ne" does not directly follow the term "WId

Boar," then an asterisk may be included with the term "WId
Boar" and the statenment "Meat from Feral Sw ne" should appear
prom nently elsewhere on the principal display panel. "WId
Boar from Feral Swine," "WId Boar Meat from Feral Swne,"”

"WI|d Boar (byproduct) from Feral Swine," are also acceptable
product nanes.

In order to obtain approval for a product |abel bearing the
name "WId Boar fromFeral Swine," or simlar acceptable nanes,
a statenment describing and verifying the follow ng physical and
envi ronnental characteristics typical of wild boar is required:
color patterns, e.g., white stripes or spots, longer bristly
hai rcoat, elongated snout with visible tusks, a "razorback"
body shape, and wild boar males which are uncastrated. (e
acknow edge both mal es and femal es under the term"WId Boar.")
The purchased hogs should be obtained from a nonrestrictive
environnment which permts foraging for uncultivated feed,



nat ur al sel ection, and breeding and farrowing wthout
confinement. A letter should be submtted with "WId Boar from
Feral Swi ne" | abels describing the environnent where such sw ne
live and their nethod of capture or entrapnent. These sane
criteria would also apply to inported "WIld Boar Mat from
Feral Sw ne" and arrangenents should be made through Foreign
Prograns for slaughter and export from approved establishnents.

In multi-ingredient products, e.g., "Beans in Sauce with WIld
Boar," the "WId Boar" part of the product name nust be
followed by an asterisk and a statenent "(Meat or neat
byproduct) from Feral Sw ne" nust appear sonewhere on the
princi pal display panel. The ingredient wild boar, wld boar
nmeat, or wld boar byproduct, nust be listed as "WId Boar
((Meat or neat byproduct) From Feral Swine)" in the ingredients
statenent in its proper order of predon nance.

See: Policy Meno 097 dated June 4, 1986
W NDPI PES:

This termincludes | arynx, trachea, and bronchi.
W NE FLAVORED OR W NE CURED:

Product nust have enough wne to give a wne flavor
characteristic to the product.

W NE | N MEAT AND POULTRY PRODUCTS:
Meat and poultry products formulated with cooking w ne may not
decl are "Cooking Wne" on the |abel. Wne nust be shown as

W ne, Burgundy Wne, Sauterne Wne, etc., on the |abel. The
i ngredi ents of cooking wines are not required to be subli sted.

VON TON SOUP, MEAT:
Product nust contain at |east 3% cooked neat or 5% neat.
VWON TON SOUP, POULTRY:
Product must contain at |east 2% cooked poultry neat. The kind

nane of the poultry nust be shown in the product nanme per
Section 381.117, e.g., "Chicken Wn Ton Soup."



XANTHAN GUM

Sausage products can contain up to 0.15% in the finished
pr oduct . FLD approval is required for use as stabilizing,
bi ndi ng, thickening, suspending, and boding agent. Sufficient
for purpose permtted in other than sausage products.

See: 318.7(c)(4)



YACHTWURST:

Sane as "Jagwurst."
YANKEE POT ROAST:

See: Gravy and Yankee Pot Roast
YEARLI NG

The term "yearling” (e.g. vyearling beef) my be used to
describe an animal of either sex that is too old to be
classified as a calf or lanb but |less than 2 years of age. The
conpany is required to segregated carcasses and provi de product
identification to insure that no conmmngling occurs between
qual i fyi ng and nonqual i fyi ng products.

The ternms "Yearling Ovine", "Yearling Mtton" and "Yearling
Sheep Meat" are acceptable product nanes for neat derived from
sheep between 1 and 2 years of age. Yearling Lanb is not an
acceptabl e nane for this product.

YEAST:
1. Dried Brewers Yeast: Acceptabl e ingredient of neat food
pr oducts.
2. Autolyzed Yeast Extract: (Dehydrate of Paste form
Autol yzed yeast extract is not considered an artificial
flavori ng. Its presence should be reflected in the

statenent of ingredients as "autol yzed yeast extract."

See: 317.2(f) (1) (i)
317. 8(b) (7)
318. 7(c) (4)
381. 118(¢c)
381. 147(f) (4)

YEAST EXTRACT:

See: Autolyzed Yeast Extract.



ZI P CODE AND DUAL ADDRESSES:

See: Addresses (Dual) and Zip Code



